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ting uncommonly 
t discriminating tasten. 








INTRODUCTION 


Many expert cake decorators come to their craft because they love to bake and want to 
adorn their delicious creations as beautifully as possible, especially il they're cooking 
fer a wedding or special event. 

Not me. 


1 got st 





ed as a complete novice to baking. | turned to icing-fondant, ganache, and 
Buttereream-because | wanted to sculpt in a new form and | loved the idea of feeding my 


art to 





le-especially my friends and family. | wasn't expecting to end up in love with 
sakes-the tiny little impacts of aroma and the textures underneath the decorations make 


my h 





rt swoon. But my love for a 





rlect curling wave breaking on top of a meringue 





is now equaled by the amount of love | secretly drop into my recipes when | cook. 









nent of cake as fair game for interpre 
can be cut, molded, shaped, carved, 
and put back tog 


ther again with buttercream to create. 











sta cake, but a sculpture. I can affix a 
marzipan accordion to a ceramic bride-and-groom cake 
topper for my friend Joe's wedding cake. A Vegas marquee 
п shine in silver for (one of) my own wedding cakes. 
I've found that no matter what I want to do, there's some 


form of pliable suga 





product out there that can become 


almost any shape or texture. Some of these products, such 











marzipan and gum paste, are sort of like Play-doh (but 
nlike Play-doh, they're actually intended to be eaten). 

Royal icing can flow smoothly and then harden into whim: 

sical fine lines of words hovering like lace above the surface 





of a cake. Or form velvety roses, Or sheets of smooth and 


shiny porcelai 
hiny porcela 





like shapes. 













(really, a lon, make and 





decorate a cake, and some c is ridiculously 











painstaking, but if there's some part of you that can actually 
see the appeal of basket-weaving with icing or sculpting 
a cake, then you'll understand what I mean. 

There's this great, magical novel (and movie) called 


Like Water for Choc Laura Esquivel. Her main char 





acter, Tita, infuses the food she prepares not only with 








BAKING PANS 


CAKE PANS: Professional, heavyweight pans conduct heat 
evenly and efficiently 


USEFUL TOOLS (not shown) 


COLUMNS OR PILLARS: Used to support plastic separation 
plates, these are available in a variety of styles and sizes, 


PASTRY BAGS: Some people prefer cloth bags for piping 
icing, but 1 find them a tremendous pain to clean. 1 use 
disposable 10-inch (25 cm) plastic bags, but lightweight 
polyurethane bags are a good alternative 

DECORATING TIPS: For piping icing, available in round, 
star, leaf, and basket weave shapes. Of the hundreds of tips 
available, 1 gravitate toward #3 and #5 round tips most often. 


COUPLERS: These allow you to change decorating tips on 


an icing bag. 


FLOWER NAIL; Use itas a miniature turntable while you're 
making a royal icing flower. SE 


MEASURING CUPS: Glass for liquids, metal for solids 
MEASURING SPOONS 


PAPER TOWELS: You'll use these not only for wiping up. 
spills, but also wadded into litle balls to make curved 
surfaces for drying gum-paste decorations, 


PLASTIC WRAP: When you're storing icings, cakes, fondants, 
and gum paste, you need to keep them from drying out. 


SERRATED KNIFE: Use it to slice a cake into layers. 





зук, 1 use it for sifting flour (i's easier to use than a sifte], 
and for dusting my work surface with cornstarch. 


HEAVY-DUTY STANDING ELECTRIC MIXER: While its 
possible to make elaborate cakes with a hand mixer, this 


makes the job a lot easier, especially when you consider 
some recipes call for mixing periods of five minutes or so. 


WIRE COOLING RACKS: These are rectangular and round, 
and come in different sizes. 1 most often use a 12-inch 

(20 cm) round cooling rack, but for larger cakes, you need 
larger racks. 








ELVET (PAGE 91) 


A | LEAF PATTERN: 


Lefi side 


B | LEAF PATTERN: 
Repeat this pattern on the 
front and back of tier. 















BICYCLE BUILT FOR TWO. 





Wt 
KAVA 


A | EIFFEL TOWERS: 
Make 9 towers for cake (and a 
Jew backups, just in case). 





В | SCALLOP EDGING: Youll need four of these scalloped strips. 


P S88 $e 





B | FLOWERS AND SWIRL PATTERNS 











© | LARGE BRACE-BRACKET STENCIL: 
Use a tracing wheel to score a checkered guideline pattern of 
1'fainch (3-<m) squares. Copy and use an X-acto knife to cub 
ош the brace-bracket shaped stencils. Line the large outer stencil. 
up within the checkered guides you've scored, trace the stencil 
with a dark blue fine-ine food color marker. Repeat pattern. 


ate. D | SMALL BRACE-BRACKET STENCIL: 
Center the smaller stencil inside the pattern you've just dras 
and trace the stencil with dark blue fine-line food color 
Repeat pattern, 





Wi ARÍ HAPPY 
TO SERVE YOU 





E | BOW 


Е 9 





US SOURCES 


BAKING AND CAKE 
DECORATING SUPPLIES 


MEETUS CAKE DECORATING & PASTA SUPPLIES 
жо aox 1584 

NORTH SPRINGFIELD, va 22151 

‘PHONE: (703) 454.49510800) 4 

AK: (703) 750.3779 

EMAIL: beryl @beryh.com 

нөө 


©смлпук curas 
зн EDWARDS AVENUE 42 
RICHMOND WILL, ONTARIO LAC ень 
CANADA 
(905) 885-5638 
(оз) 770.308 
CUSTOMERS: (888) 205-3444 
Mers com 


YORK CAKE AND BAKING DISTRIBUTOR 
WEST 22ND STREET 
YORK, nv won 
(212) P5 CAKE (800) $4 CARES 


AND HOLING 
NORTHERN BOULEVARD 


WILTON moustas 
240 w. 751m STREET 

жооовоса. и 4057 

PHONE: (630) 943-1818:1000) 794-3804 
FAN (830) 96371901888) 824.9520 
EMAN. elo @viltoncom 
eter com 


KITCHEN EQUIPMENT 


BRIDGE KITCHERWARE CORP 
214 EAST SINO ларе 

NEW YORE. NY 19022 
PHONE. (212) 698-4220 
тих: am) 750-5387 


rebridgehitchenware com 


BROADWAY PANHANDLER 
47 soome STREET 

(BETWEEN GREENE AND WOOSTER, IN sono) 
мїн YORK. нү 10013 

PHONE (212) 168-3434/(864) COOKWARE 
EMAIL bpsalerdbrendusppanhandiercom. 
(— сае 


sue LA TARE 
эла SIXTH AVENUE SOUTH 

SEATTLE WA 98136 

PHONE (890) 243.0052 

JAY. 100) 687.1026 

EMAL conlemarnarsice бзен com 
— 


WILUAMS SONOMA 
жоол мз 

SAN FRANCISCO, CA 94120 
PHONE (000) 541.2293 
тах. 702) 362.2514 
tema snmma com 


STYROFOAM CAKE DUMMIES 


THE DUMMY PLACE 
44 MIDLAND DRIVE 
TOLLAND, CT 94084 
PHONE (aso) 875.736 


UNUSUAL CAKE TOPPERS 


WALIMERS MODEL RAILROAD SUPPLIES 
то вох 3030 

MILWAUKEE, Wi 53201, 

PHONE. м 270770 
— 
Оазе and hat doting 

ake toppers: бзен), 


muros 
БЕСЕ 

Web vite is in French but to gel topper 
ros can emaila rogvest in English 
олдвор сот 

ALSO AVAILABLE THROUGH 

LES DRAPEAUX DE FRANCE 

143, GALERIE DE NEMOURS. 

PLACE COLETTE.780 

та 01402000 

TAX (0429747 52 

(rc and hand hol cba upper) 





INTERNATIONAL SUPPLIERS 


ALMOND ART 

UNITS 15/16 FARADAY CLOSE, 

CORSE LANE IND. ESTATE 

CLACTON он SEA, ESSEX COIS ата, UK: 

PHONE: «44 (0)1255 223322 

FAX: 4 (01259 223853 

Email salen@Paimondert com 

wwwalmendertzom 

Fast mail-order риста supplies. Over 5000 ug: 

arta goodies are available, including consumables, 

cuter, boards, equipment, мелей pillars, ribbons, 
They ao have a wadding lavor shop. 





sue RIM 
29 WALTON ROAD, EAST MOLESEY 





NS SUGARCRAFT CENTRE 


SURREY KIB оон, UK. 
PHONE: «44 (0/20 8941 1591 

ue blueribbont co uk. 

Downloadable callo. They specialan нисо 
‘supplies and tool, including cutters, paper products. 
dies et cetera 








їнї COOKING SHOP 
THE OLD ESTATE OFFICES, CHURCH ROAD 
SHERBOURNE, WARWICKSHIRE CY35 8AN, UK. 
PHONE: «44 (01926 624 444 

EMAIL infe brintenwade com 

mmm thecookingshop com 

Cookware, got and pan, preparation and baking, 
then accessories, et cetera. 








INTERBAKE LTD 
UMIT 2, BRIDGE MILLS, ROCHDALE ROAD 
BURY, LANCASHIRE BIO ORE, UK 
PHONE: «44 (0)708 825 396. 

FAX: «44 (оптова; 
EMAIL Inlo@iaterbake cou 

mwm intarbabe.enuk 

Cream machines, metering equipment event, mixers, 
pastry handling equipment, refrigeration and dough 
conditioning equipment gi, ryers, stiles steel 
fabrications, Jelly spraying machinery et eter, 








INTERNATIONAL SOURCES 


JAME ASHER PARTY CAKES K SUGARCRAFT 
22.24 CAKE STREET 

LONDON, зиз 30u, ик. 

PHONE: «44 (0)20 7584 077 

FAK: «44 (0)20 7584 6179 

EMAIL ino jone aber uk 
p 

They hold large and comprehensive stock of every- 
thing you need for cabe decorating avaiable for rid 
wide mal order They oho provide baking equipment, 
‘molds formers end reinen, packaging dummies, cabe 
tands, el cler. 








m 
crios com 

Web ste sin French, but to gel toppar 
Yeu can email a request in Enghsh: 
мендер com 

ALSO AVAILABLE THROUGH 

LES DRAPEAUX DE FRANCE 

V0, GALERIE DE NEMOURS 

PLACE COLTIE 75001 PARIS 

TEL 014920001) 

FAK: 42.97 4782 

(Belo and hand holding cabe topper) 


SQUIRES ONLINE - SQUIRES SHOP 
SQUIRES MOUSE, 3 WAVERLY LANE 
FARNHAM, SURREY GU 888, UK 

PHONE: «44 (0)845 22 55 671 

FAK: «44 (0)845 22 55 673 

EMAIL орбо д дыни group co uk 

uw squire group cou 

They supply erer 3000 cabe decorating and sugar: 
craft items a well as a range of itchenmare and 
anplances anima 


 SUGARSHACK 
/87 BURNTOAK BROADWAY 

BURNIOAK, MIDDLESEX HAG $ EP U 
PHONE: «44 ото 8952 4260 

FAX: «a (0)20 8651 4888 
тиннде cok 

Special UK based mat order company with the 
largest online catalog cate decorating and rogar- 
rit tools arabe. 






SURBITON ART AND SUGARCRAFT 
мо HOOK ROAD 

SURBITON, SURREY кте SEZ UK. | 
PHONE: +44 (0120 8301 0084 

FAX «44 (0870 132 1669 
СОТТУ 
КАНТ coh 

They supply cabe-decrating 

suger lower, rend oko fat 


«е 


PHOTOGRAPHY С! 


ALL PHOTOGRAPHS BY 
UNLESS OTHERWISE NOTED 


Holger Thon, 3:7 (right): 107. 
Anna Palma, 9 
Den Kinsella, 20, 27 (righi) 
Darrin Haddad, 2 118 бөр) 
Jamia Watts, TB (lep & 
Anthony Verde, 119 (lop 
Jody Dole, 119 (tp lel) 
Andrew Franch, 120 (bottom 
Patricia McDonough 120 
David Lesinhal, 122; 129,140 
Kate Sullivan, 19 bottom llth 
(bottom leh): 142 
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While traditional wedding and party cake designs turn the heads ol all party guests, the cakes created by Kate Sullivan 
actually cause them to say ooh and aah Kate's creations are not what most celebrants are used to seeing. Cakes that 
look like they are coveredin velvet, depict a delicious portrait of Elvis or feature a -D Cup о' Joe (to Go), have been 
the centrapieces of New York City parties and events since Kate started baking a decade ago. 


Kate balances humour and wit with romantic and traditional elements to create cakes unlike those anyone has seen 
before. Whether it's a whimsical re-creation of everyone's favourite animated kitty or a wedding cake designed or a. 
“we're running o to Vegas” couple, Kate Sullivan infuses her artistry and talent with love for her clients, creating truly 
unique cakes that inspire and charm. 





Kate 5 Cake Decorating features thorough instructions for more than 20 cakes, as well as information on how to create 
your own one-ol-kind, lilled-with-love, I've-never-seen-anything-like-it-before cake. 


About the Author 


Kate Sullivan has baked wedding and party cakes for some ol New York City's most interesting events and h creator and owner ol 
in SullivanCakos, Kate's cakes have bean featured in numerous magazines, including Oprah the New York limes, Sol ar 
Tome Out Now York, as well as on VHI and in Broadway theatre. Whether i's» lush vibrant” Monsoon Wedding" cake or a larger than 
le 30 "Cups Joo to Go? Kate's cakes always inspire people to ask, "How did she do that?” 
| | 
‚ml, 








CHAPTER 


Basic Instructions 


Even though the cake chapters in this 
book will guide you through each individual cake, there are some 
core techniques that remain the same for every cake you build. 
Almost ай the cakes in this book will require the techniques I 
describe in the chapter that follows. 

Before you start, some things should already be in place. First of 
all, you need to start with baked, cooled cakes. The colder the cake, 
the easier it is to handle and slice. 1 like to refrigerate my cakes for 
at least a couple of hours before I proceed. 

Make sure you have everything you need for each step at hand 
before you start on it. I've listed everything you need at the begin- 
ning of each step; you can find details about specific tools in 
Supplies and Tools (page 15). 





Slicing, Filling, 
and Coating 
a Cake 


What you'll need: 

id and chilled cakes (recipes page 
123), long-blad 4 knile, card- 
board cake boards (the same size as 
Me calo), filling of your choice, rub- 
ber spatula, metal spatula, turntable 














horizontally, led with icing, and stacked 
Inte four layers. | make my cakes into a 


minimum of four layers per tier, but 





сал decide for yourself how many tiers 
you want Hind that four layers er 
solid struct 








Anything less becomes 
unstable When you're assembling the 
coke Multiple layers (cemented toga 
with cing) provide a good support f 
the heavy londant and they 
the structure, 











hen 








ral icing, whether it's 
cream, or piped royal icing A 
a thinned loyer el icing 
pides ol led cake seals it and prevents 
crumbs Irom marring the fina) icing. I 
alto creates a smooth, level surta 














1. Dab a small amount of icing on a cake 
board and attach the bottom surface of 
опе cake. Cut it into тко layers, from 

+ inch (13 mm) to r inch (2,5 cm) thick, 
using the serrated knife, placing your 
hand on top of the cake to feel where the 
Knife is going. 





cake, then spread it with a 10-inch 


(25 cm) metal spatula, If you've gota 
turntable, spin it as you spread to move 
the filling along and keep it even. Press 
the second layer down onto the first, 
using a cake board to help it adhere and 
keep it level. Repeat steps 1,2, and 3 for 
the second cake, except this time, don't 
attach the bottom layer with icing to the 
cake board. 


2. Take the layer you've sliced from the 
top. place it onto another cake board, and. 
put it aside. 


2. Fill the layers with your filing of 
choice—icing, ganache, preserves. In the 
picture, I've spread a layer of ganache, 
then a layer of icing. Use a rubber spatula 
to puta healthy dollop of the filling on the 





4. Ice the top of the first cake, then pres 


the other cake down onto it. The original 
bottom of the second cake should now be 
on top. 





5. Smooth out icing that oozes out the 
sides of the cake and fill in any gaps 
between the layers with icing. Cover the 
top and sides of the cake with a thi 





smooth layer of icing to create а crumb 
coating (see "Tips" lef). Refrigerate for 
about an hour to firm. A cake that’s going 
to be covered in fondant needs only to be 
covered in this thin base layer of icing. 





6. To frost a cake with buttercream, add 


icing to side of the cake with upand- 
down strokes. Then smooth it out by 
holding the spatula perpendicular against 
the cake as you turn the turntable, 


Working with Ganache 
a 





What you'll need: Ganache 


(page 127), rubber spatula, cake 
1 


turntable 


ers, mixing bowl, metal spatula, 





о 





covered cakes because it can cover 


factions with a Ham. 





+ Ganache is very easy to make, bot 


very sensitive to temperature. At its 








thinnest it will be a liquid glaze 

из thickest it will become stil 
kes 
creamy, spreadable thickness to work 
with its 


Once you ma tata 





pure chocal 





© If’ toa thin, best with a hand 
miser In hot weather, you may 
small amount 








ant to. 
of chilled ganache in the refriger- 
tor; it can be added gradually 10 
the warmer ganache as needed 


fin begins ta harden, heat in the 
microwave for 5 seconds at a time 
‘or over» double boiler until soft 
aned. Or, you can set aside some 
armed ganache to add as needed. 


е When spread ont 
Weill set very 











1. Start with ganache at a вой but dense, 
spreadable consistency. 





2. Use a rubber spatula to put a healthy dallop 


of ganache on the cake (see Slicing, Filling, 


and Coating a Cake, page 22) 





э. Spread with a o-inch (25 cm) metal аран. 


What you'll need: Fondant (page 128), cornstarch, rolling pin, 
filled and coated cake tier (see Slicing, Filling, and Coating a 
ing smoother, cake board 





Cake, page 22), long serrated knife, 














a 4 

2. Roll fondant out toa $ inch (6 mm) isole TE 
Nac eT. ‘of the cake plus both sides, with an extra 

sim pull, ap MC ES couple of inches leeway. 

fondant and sprinkling cornstarch on the 3. Slip your hand under the fondant. Put 

work surface to compensate. Also sprin- it on top of the cake and smooth it down 
Ме the top surface of fondant, as needed. the sides. 

The diameter ofthe fondant should end 


5. Roughly trim the excess fondant from 





6. Do your final smoothing with an icing 


the bottom edge of the cake with a sharp, smoother. When you're done, do a clean 
straightedged knife. If anything, err on ‘trim around the bottom edge of cake, 
the side of caution—Ieave too much. but make sure the entire side, including, 
Mf you trim it too severely, making the Where it meets the cake board, remains. 
border 100 short, there's no going back. covered in fondant. 





+ Belore applying the fondant, cover. 
the cake with a thin layer of ici 








Once you've rolled out the fondant, 


work relatively quickly, other- 
‘wise It will begin to dry out and the sor- 
{ace will harden and wrinkle. The entire 
roces {rom rolling i out to covering a 
‚ld take about live minutes. 

















e Il you're going to emboss a quilted 
sign on your cake, you need to do it 
alter the cake is covered. You have a 
windo jut an hour to work in, 
although it's best te do it immedi 











lv. 





+ Fondant is extremely sensitive to tem- 
rature. Ii it's too warm, the fondant will 
buckle, so you need to werkin а cool 
room. If it's hot and humid outside, find 
yourtell an air-conditioned space to work 
with the fondant and to store the cake in. 





© Do not гет чеге fondant. It 
will get sticky and unusable. 








cracked. Practice handling a fondant 
before covering a cake lor the first time, 


Alte vored in fondant, it 
cannot be relrigerated, because the fon- 








+ Remove any rings or jewelry that may 
leave an impression in the fondant. Is 

best to wear a clean, light- 
so that clothing fibers or int 
up in the fon 















QUILTING FONDANT 


FOR THE TOP OF THE CAKE: 


ч. Place a winch: (2.5 cn) wide metal ruler 
diagonally on top of the cake. 

2. Run the tracing wheel along the edge of 
the ruler to mark a dotted line across the 
top of the fondant. Run the tracing wheel 
along the other side of the ruler. Use these 
lines as guides and continue marking. 
diagonal lines in the same direction across 
the top of cake, 

3. Use these lines as guides to mark lines 
crossing in the other direction. 








FOR THE SIDES OF THE CAKE: 


То make the vertical lines for a. 
pattern along the side of the cake, ali 
the bottom edge of the triangle: 
the bottom edge of the cake and т 


equidistant lines along the vertical 
of the triangle. 7 


For horizontal lines of a 


Building a 
Tiered Cake 


What уо nch scraper, 
fondant-covered tiers with the bottom 
Mer alr 








Чу on its ba: 





Covering 
with Fondant, page 24), straws, 
food-color marker, scissors, royal 
icing, metal spatula 


TIPS 


+ When you're building 
surprisingly heavy v 
we use straws 








I" 
му That's why 





resting on the straws or dow 
neath. This holds up the tiers and keeps 
the cake from collapsing 





enough to support the. 


weight of all the tiers. | often like to use 








M you like, the 
in fondant or a layer. 
‘of thinned royal icing. It must then se 
24 hourn. 





© The fondant must be completely set 
balore the lars are stacked. 








1. Use a bench scraper to clear off all 
residue from the work space. 





3. Place a straw back into the center of 
the нет. Place four more straws in a ring 
around the center straw, each halfway 
between the edge and the center. (For 
larger tiers, cut and place six more dowels} 
Make sure each straw goes in straight; 

it's easy to stick them in crooked, but that 
will compromise the structure of the 
Cake. Repeat steps 2 and 3 for all but the 
top бег of the cake. 





2. Place a straw in the center of ter to 
measure its height. Mark the place where 
you want to cut it with a food-color marker. 
(You can also use a regular marker, but. 
make sure it doesn't touch the surface of 
the cake itself) Remove the straw, and cut 
to size. Use this as a guide for the rest of 
the straws in that tier, and cut them to the. 
same size. 





4. Start assembling your tiers, Dot each 
bottom tier with royal icing to serve as 
glue. Center the next tier on top of it. 
When you're placing tier, hold it under- 
neath for support, and use the metal spat- 
la for placement, Once you've got it 
placed, gently slide out your hand, then 
slide out the spatula, 





Transporting a Tiered Ca 









5. Once the tier is in place, gently use 


your hands to make sure it’s absolutely 
centered and level. 


When delivering a tiered cake to an event, 1 don't assemble it in advance. Instead, f 
bring each tier in a separate sturdy box and assemble it on site. 1 fasten the cake 
board to the box with just a few dots of hot glue or royal icing (make sure icing has 
time to set). Use enough so that it doesn't shift while in transit, but not so much 


that the cake won't come free when you arrive. 


Cake equipment suppliers sell 





inforced boxes for transporting ties. They ve got 
collapsible sides, to make it easier to get the cake into and out of the box. IF you're 
using a standard cardboard box, just make sure that the bottom is very secure, and 
that you can just cut open the sides when you're ready to take out the cake. Bring 
along a long-bladed knife or spatula to slip under the cake board before you lift it 
from the box. Once I'm at the location, 1 stack and attach the tiers, and pipe all the 
bottom borders to finish off the cake. 


Fragile three-dimensional decorations, such as gum-paste butterflies, can break 
easily in transit. 1 package them separately and put them on last I always get to the 
location anywhere from 45 minutes to several hours early to allow enough time to 
assemble the cake and add the finishing details. 


Filling an Icing Bag 


What you'll nee 





ing bag, coupler, decorating tip, 





ll glass, icing (pages 126-127), rubber spatula, paper towels 


| 
| 





4. Snip off the triangular tip of the bag. 2. Place the larger piece of the coupler. э. Put the bag tip-down into a tall glass, 
inside the bag, narrow end out. Put the. then fold the excess plastic around the 
decorating tip on top of that, then screw outside of the glass. Fill the bag with icing 


‘on the coupler ring. using the rubber spatula, using the rim of 


the glass to scrape the icing into the bag. 
Don't fll the icing bag more than halfway. 


TIPS 


И 





10-inch (23 em) plastic bag 
of the traditional cloth variety 
of its ease of use and c 








© While you 





ing the bag, cover the 
wl with a damp cloth to keep the. 











sot in use, This 
4. Lift the bag off the glass. Gather the 5. Hold the top of the bag closed (or use Ape nr : Е 
bag just above the icing, then use the a twist tie) to maintain pressure as you EAN 

other hand to massage the icing down- squeeze the icing out. 


ward, squeezing out any air bubbles. 





МЧС Ч ССС ГА Use a round tip. Hold the bag at a 45 degree angle 

AAA ah A temi, m „544—4 Make bulb f icing, then ease off pressure as yo 
move sideways to create a тай, starting each bulb 
very end of the last one. 


C| Hears E 
This is just like а snail trail, except after piping. 
tear shaped bulb, you pipe another one just below. | 


Together, they form a heart shape. 
D | Shells 

Use a star tip. Hold the bag at a 45-degree angle, 
even pressure, making a spiral and lif » 
from the surface to form the back of the shell. Ease uy 


up, you alternate having one shell faceup and th 
опе facedown, 


F | Zigzag 
Using a star tip, hold the bag at a 45-degree an 





amazing and exotic flavors like rose petals, but with her 
own very powerful emotions, which then pass into who. 
ever eats them. 

When Tita's tears fall into the wedding cake batter 
created for a pair of ill-fated lovers, the wedding party eats 


the cake and is overcome with ui 





xplainable sadness, 
1 always think of Tita when I work on a cake and I psy- 
chically pour love and happiness into а recipe, hoping 
that love will become contagious to the eater 
Even when someone has no idea what went into 
waking a special cake for him or her, that person def 
nitely instinctively understands that a lot of your spirit 


‘ends up in there. And, th 





ore personal you can make 





a cake, the more it means to that individual, because 





then he or she knows you designed the cake with hin 
or her in mind. 

1 love the process of designing and creating cakes, 
and the moment someone sees his or her cake for the 
first time is priceless. No matter who or how old they 
are, people get the same look on their face as when they 
were about five years old and were confronted with a 
mass of sugar with their name piped across it 

Of course, in some cases, the cake will have been 
created for a five-year-old—and that look is even more 

No matter what the age. this rule applies universally 
їп every culture, food equals love, so basically, this book 


is about love, And cake. Clearly, the two go hand in hand. 


BASKET WEAVE 


+1 #2 


4. Using a basket-weave tip, hold the bag 
ata nearly perpendicular angle, with the 
tip tooth-side up. Make a straight, vertical 
strip along the side of the cake. 


2. Pipe a series of short horizontal strips, 
each about 1 inch (2.5 cm) long, centered 
across the vertical strip. The space between 
the strips should be just big enough to 
pipe a strip in the opposite direction—in 
other words, the width of the tip. 


#3 


sup 





3. Pipe another vertical line along one end 
of the horizontal strips. 


4. Pipe another row of horizontal strips 
over the new vertical strip, filing in the 
spaces you've left open in the previous set 
of horizontal strips. Continue until you've 
covered the surface. 


TIPS 


ining technigues requir 









ef decorating tips in 
Vd sizes. Once you've 
т, mix and match 


techniques and make up your ow 








FLOWERS 


Tiny Roses 


roots: 
Small flower пай, wax paper 


, 
1. Before you create the individual roses, 
you must create the cones that will serve г 
as centers in advance. Tape the sides of a 


sheet of wax paper to the work surface. 





o ug ee DEG Op wie 2. Cut another piece of wax paper into 3, Use a #104 petal tip, sitting it on the 

ee Мейо Affixa square to flower nail surface with the wider end 

poco Fall the flower nail with a tiny dab of icing. down, apply pressure evenly, and turn the 

(eina) livin un бина 6 yon “Take a cone, and stick that on the wax nail as you squeeze out iding for 360" to 
paper, centered on the flower nail, using form a bud. 


want roses, Let them dry completely. 


another dab of icing. 





| M i 





EM | 


4. Continue piping petals around the bud. 5. Pipe a total of three petals around 6. Make four or five petals to form the 
the bud, outer layer of the rose. 


Chrysanthemums 


ADDITIONAL Toots: Large flower пай, wax paper 





1. Cut wax paper into 14-inch (4 cm) 2. Continue piping a row of petals around 3. Pipe a second row on top of the first. 


squares. Affix to a large flower nail with a 
tiny dab of icing. Using а #80 or #Br petal 
tip, keep the round part of the tip down: 

the tip should look like a smile, not а frown. 





the circumference. row. Start each petal a little closer to the 
center, and end it a little farther from 
the edge. 


Start halfway between the center and the 
edge of the nail, and pipe petals outward. 
‘When you get to the edge, just as you're 

about to ease up on the pressure, lift the 

tip upward to create a rim on the petal 





4. Do а third row, closer still to the center, 5. Finish the chrysanthemum with three 
this time making shorter petals. or four small petals in the center. 


FLOODING WITH 
THINNED ROYAL 
ICING 


First pipe an outline of stiff royal icing, 
using a #2-#5 round decorating tip. 
Make a thinner royal icing o fil in the. 
border by gradually adding a few drops 
of water until the icing has a syrupy 
consistency (page 127). Use a # tip held 
about + inch (13 mm) above the surface 
to flood the outlines or you can use a 
spoon to apply the icing. 


TIPS 


© To test consi 





ney, let a teaspoon of 
the thinned icing fall back into the bowl; 





© While the icing is still 
‘even it out and fill in any gaps by 





you can 





a toothpick through thinned icing, 





ing it into place. 





should set for twenty-four hours. 


+ Wax paper is an indispensable tool 


when making any kind ol removable 








tions have dried 


Gum-Paste Decorations 





(Each cake with gum- 





tions has specific instructions for 
cutting shapes.) 


TIPS 





and humidity can make 





gum- 
paste decorations wilt or even melt, so be 


sure to make and store them in a cool place. 


* Gum 
covered to 


ste should always be kept 





ient it from drying out, 





+ To make gum-paste decorations stick 
fant, brash them. 
with just a few drops of water, being care- 








to each other or to 





ful not to make them wet and mushy. 





You can also make edible glue by 





" 
a small amount of gum paste and water. 


+ Gum-paste decorations can be 





jely. (My mom has saved every 





te lower I 
ten years old.) Gum paste 
porcelain-like linish. 





е made for her 








re iragile. Although 
they're hard, they re brittle, so they must be 
handled with care. Alwayı make 









© For shaping blo 
use a ball tool to 








1. To shape a petal, use your thumb to 
mold it into the palm of your hand. 
Squeeze the edge between your thumb 
and forefinger to thin it out, getting rid 
of its mechanical, cookie-cutter look. 





2. To dry a curved gum-paste decoration, 
wad up a small piece of paper towel to the. 
size and shape of the curve you want, and 
let the object dry facedown on top, 





3. For a bow, place a small piece of 
crumpled paper towel or tissue inside 
‘each loop. When the bow is dry, remove. 






ge 129) Marzipan molded into figures or fruit, 


pan Decorations 





into the body, put a lew dro 
the surface, and stick the. 
top. (Just remember to let your: 
know that the toathpick’s in there!) 








+ Marzipan will settle a little bit when 
you stack the pieces together usually 
‘compensate for this by making the bottom 
shapes just a little bit longer than I want, 
and elio by propping pieces 
they're setting. 














Painting with 
Food Color 


BRUSH PAINTING 
[5 





al 


Mix 3 parts food color with 1 part lemon 
extract, adjusting to achieve a consistency 
halfway between watercolor paint and 
syrup. It should spread easily without 
streaking and be opaque enough to mask 
the fondant or royal icing. Paint the cake 
with smooth, even strokes. 


TIPS 


+ Before you start, the icing must be 
1. Touch the cake lightly: the 


completely 








+ The names | use for food colors in the 
cake instructions 
‘list any specific. 








because the. from one manu- 








What you'll need: 

Paintbrushes or sponges, palette ог 
bowls lor paint, powdered food color, 
lemon extract 


SPONGE PAINTING 





1. Mix food color and lemon extract. The 
mixture should be more viscous than for 
brush painting—almost syrupy. Dip the 
‘end of the sponge in food color. 


Using 
Templates 


What you'll need: Straight pins or 
fine-line food-color markers 








TIPS 







4 Belore sponge painting on the cake itself. 


€ Don't apply a second coat until the first I completely 


3. Continue dipping anal 
the cake is painted witha 


2. Don't saturate the sponge, because you 
want to grab hold of the other end. Touch 
tip of sponge against the cake. 


TEMPLATE 


Cut the template to fit the side of the 
cake, Pin all four corners to hold it in 
place. Take your straight pin and mark 
holes, transferring the template design 
onto the cake by making pinholes. 
Remove the paper. and you have а 
guideline for piping your design. 


POM-POM BIRDS ARE BUILT A LITTLE LIKE SNOWMEN-BY STACKING A COUPLE OF 
SPHERES ON TOP OF EACH OTHER-SO IT'S A GREAT BEGINNER'S CAKE. IF YOU'VE 
NEVER DONE AN ICING BASKET WEAVE BEFORE, IT MAY SEEM A LITTLE DAUNTING, 
BUT IT'S EASIER THAN IT LOOKS. FOLLOW THE BASIC INSTRUCTIONS (PAGE 30) AND 


PRACTICE ON A PIECE OF PAPER A FEW TIMES FIRST. YOU'LL HAVE IT DOWN IN NO 
TIME, EVEN IF YOU'RE A MORE EXPERIENCED CAKE MAKER, IT'S A LOVELY LITTLE 
MINIMALIST CAKE FOR ENGAGEMENTS, SHOWERS, OR BIRTHDAYS. 





one S 


= S-inch (13 ст) round tier, 
3 inches (B cm) high 


Decorations Sak 


= Marzipan: 2 birds 
* Gum paste: 4 berries, 4 leaves 


* Powdered food color: black, 
buttercup yellow, and pink petal dust 














low, moss green, 
brown, and red 


* Lemon extra 





* Contectioners sugar 
(for coating work surface) 


* Buttercream icing (page 126) 
* Royal icing (page 127) 
* 1 teaspoon red nonpareils 











juge, 4 inches (10 em) long 
* Floral tape 


touiement 2 





* 5inch (13 cm) cake board 
* Cake stand (optional) 


#5 round, #47 basket 
#65 leat 


* Icing bag and coupler 

* Craft paintbru 

* Cutters: lily cutter (for leaves), 
small calyx 

* Ball tool 

"War 

= Turntable 

















= Electric mixer. 


Bench scri 





er 


TECHNIQUES 
YOU'LL USE 

















TIMING TI 








Slicing, filing, and coati Depending on the weather, 
(page 22) ‘coating of royal icing on the top 
cake will leke between twelve 
Piping techniques ‘twenty-four hours to set compl 
(page 29) best to bake this 
Marzipan decorations 
(page 34) 
Painting with food color 
(page 34) 
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IN ADVANCE 


1 Make the marzipan birds (see A, В, and C, page 40). Start by kneading yellow 
food color paste into about three quarters of the marzipan, a few drops at а time, 
2 Work moss green food coloring into a little bit of the gum paste, and add a 
slight touch of brown to mute the color. Roll out the paste very thin with a small 
rolling pin and use leaf cutters to cut out four leaves. (Reserve some of the green 
‘gum paste for the calyxes of the berries.) Let dry on a crumpled piece of paper 
towel (to create curve) overnight. 3 Make four gum-paste and nonpareil berries. 
(see D. page 40). 4 Paint the birds’ beaks with buttercup yellow petal dust and 
lemon extract and the birds’ tails with pink. Paint black dots to make eyes, 





















5. Bake and cool the cake completely 
& Attach the cake to cake board, and 
За Өй, and apply crumb coat to the 
des oF the cake only. (The buttercream 
Will break down the royal icing 
"40 form the smooth surface on top of 
the cake) 

3. Place the cake on a cake stand and 
Secure with royal icing. 

в. Pipe basket-weave pattern, using 
ag basket weave decorating tip, around 








= MARZIPAN 





side of the cake (see page 30). 






дееп paste 
cream icing, and 
add a slight touch of brown to mute the. 





food coloring into bu 


color a bit. 
9. Cover the top of the cake with a smooth 


layer of royal icing. Create a beaded royal 








ine around the top edge of the 
ng tip. 
ed 


icing ou 





cake using the #5 round decora 








Flood the outline border wit 


royal icing to cover the top of the cake 


(see page 33). Let it harden completely 


DECORATING DETAILS 


8 | ATTACH TAIL AND BEAK 


Stick the tail to the bottom of the 
larger ball with a drop of water. Attach 
the beak to the head with water. Place 
a toothpick into the larger ball as a 
support for stacking the head. 


10. With the #5 round decorating tip, pipe 
royal icing hearts onto the border, spaced 
опе at the top of every other vertical line 
of basket weave. When dry, paint the 
hearts pink 

т. Attach the birds to the completely 
hardened top of the cake with a few dabs 
of royal icing. Attach leaves and berries 

to cake 


С | COMPLETE THE BIRD. 





Brush a few drops of water around 
the toothpick and place the head on 
top of body. Let set overnight. When. 
making the second bird, position 
the head so that it will nuzzle the 
first bird. 


Roll a small oval of gum paste: Roll out the green gum paste very thin and use 
small calyx cutters to cut out four calyxes, Gently press a ball tool into the calyx to 
give petals curved shape. Make a small hook at end of a medium-gauge wire 
wrapped in florist tape, moisten, and insert into oval. Thin a small amount of red 
royal icing and brush onto surface. Dip the icing covered oval into red nonpareils, 
let dry. Place calyx onto wire and attach to berry with water. 


THIS MINIATURE CIRCUS ELEPHANT IS PRACTICING HER BALANCING ACT. THIS IS 
A GREAT CAKE FOR KIDS. MY NIECE AND NEPHEW KATE AND ZACH GUARDED THE 
LITTLE MARZIPAN ELEPHANT LIKE A PRECIOUS TREASURE, BUT THEY WERE ALSO. 


FASCINATED BY THE IDEA THAT THEY COULD EAT IT- IF THEY WANTED TO. 
d 


Я NE 





Planning and Designing Your Cake 


PLANNING 


Making and decorating cakes almost always take longer than 1 
think they will. Even after ten years of cake making. I'm still 
surprised at how many late nights 1 spend working to finish 
up a project that I thought would be done the day before. For 
tiered cakes, | always observe a minimum three-day rule. 

It’s a good idea to use this as a starting point and then figure 
ош your own stride as you become more experienced. 

Day one: bake and cool the cakes, and work on any decora- 
tions that can be made in advance. Day two: fil and cover the 
cakes and continue with the decorations. Day three: put it all 
together, If the cake has a lot of decorations, or if they're espe- 
cially complex, you may want to start way in advance. | always 
doas much as 1 can a week or two ahead. That way, if some- 
thing.bréaks or it doesn't turn out the way I had hoped, I have 
time to fix it or do it over again, 

I've learned through experience not to cut corners on cer- 
tain steps. When I first started, I would quickly fill cakes with 
a layer of icing, then immediately cover them with fondant, 
only to watch the fondant buckle when its weight started to 
press the filling out from the sides of the cake. It would make 
me want to cry. The importance of details like letting the filling 
set or giving the fondant time to dry becomes painfully clear 
the first time you ignore them. 

You should also calculate the time you put your cakes in 
the oven backward from the cooling time. Since cake making 
used to be a moonlighting activity for me, it would regularly 
be 9:00 at night before I got a cake into the oven, which 
meant that I'd have to stay up ший т Ам or later before the 
cake was cool enough to wrap up and refrigerate. Some cakes 
take a lot of time to mix and to bake, especially bigger cakes 
or ones with many tiers. As any experienced baker knows, 
oven temperatures vary from unit to unit, so any cake may 
take more or less time to bake than stated in the recipe. 

Good planning really does make all the difference. Read 
the entire recipe through before starting and make sure you 





== уч 


have all the ingredients and supplies called for, because those 
extra trips to the market really add up. Even worse is discover- 
ing, after you've gotten started, that you can't even get a miss- 
ing item. Practice techniques like icing or sculpting with 
marzipan paste before you use them on the cake itself, 





DESIGNING 


‘Once you have the basics under your belt and have mastered a 
few techniques, you may want to design your own cakes, Use 
the cakes in this book to serve as springboards for your own 
ideas. An original creation, of course, requires just as much 
if not more— planning as following the instructions in a book. 
For me, step one is to make a sketch. Even though the fin- 
ished product may have evolved into something that bears just 
a fleeting resemblance to this initial visualization, it's useful. 
to have the picture in front of me while I'm planning the cake, 

А good way to envision the basic outline of a tiered cake is 
to take pans of the size and shape you're considering, stack 
them on top of each other, then step back and see if they really 
work together. This is particularly easy if you have a baking 
supply store near you: you can choose from a wide selection 
of pans before making any commitments. Remember that 
your tiers will usually be 3 to 4 inches (8 to 10 cm) tall and 
the most common pans are 2 inches (5 cm) tall. You can use 
‘two 2-inch-tall pans per tier, in order to get the most accurate 
picture. Some cake supply stores will even have dummy cakes. 
made out of Styrofoam. (These are used both for photo shoots 
and to augment real cakes if you want a really big cake, but 
don't need that many servings.) If your store has dummy 
cakes, they re even better than cake pans at helping you visual- 
ize the final product. 

Consult the instructions in this book for techniques. For 
example, if you want to make a cake in the shape of a goldfish 
bowl, you could draw from the Ella Fant Dance cake (page 41), 
for the sphere and the Cuppa Joe to Go (page rro) for the top 
rim. Instead of a marzipan elephant balancing on top of a ball, 


cakes S 


= 2 halves ol 6-inch (15 ст) ball cakes 


DECORATIONS Ab 


* Marzipan: 











lephant 
* Powdered food color: yel 
п, royal blue, d. 
gray, and white. 





w, moss 
nge, red, 





* Lemon extract 
* Royal icing (page 127) 


* Cornstarch (lor e 
surlace) 





ing fondant work 


Confectioners’ sugar (for coating 
marzipan work surlace) 


= Food-color marker: line-lin 


128) 


гошемент 27 


* Cake boards: 6-inch (15 em) round 
boards 








Fondant (p 








* Cake stand (optional) or B-inch 
(20 cm) loam-core base 


: #4 round 
= Icing bag and coupler 


* Icing t 





* Cookie cutter: 2-inch (5 em) circle 
= Craft paintbrushes 

* Toothpicks 

* Ruler 

* Rolling pin 

= Metal spatula 

* Electric mixer 

= Bench sc 
® Icing smoother 





TECHNIQUES 
YOU'LL USE 





filling, and coating a cake 
(page 22) 


Covering with fondant 
(page 24) 


Piping techniques; borders 
(page 29) 


Marzipan decorations 


(page 34) 





Painting with food color 
(page 34) 


TIMING TIPS 








| anytime from one 


| ahead of tim 





ind kept in an airtight 






advance, Since the unig 





shop 





the coke needs to be extra sturdy, you 





mant time lor it to become well chill 





and lor the filling and then the fondant 





toset completely. 


ا 











IN ADVANCE 


1 Make the marzipan elephant (see A and B, below). Let dry overnight so that 
the limbs, head, and cars are set in place. 2 Paint the tusks and toenails with. 
white powdered food color and lemon extract. Paint the rest of the elephant gray 
(see B, below), Blend a mixture of gray powdered food color and lemon extract. 
If you'd like to mix your own gray color, start with 5 parts white and add 1 part 


З Use a black fine-line food-color marker or a fine-detail paintbrush to add the 


‘eyes and outlines to the tusks, feet, trunk, and toenails. 


black powdered color. Add more black or white to get the exact shade you'd like. | 





4. Bake and cool cake completely. 

5. To make a ballshaped cake, set, but do 
not attach, the halfsphere cakes onto cake 
boards for easier handling and chill well. 
6, Place first half, rounded-side down, on 
a cake board. Cover the flat top with but 
tercream for filling and stack second half 
circle latside down on top of it to form 
ball (see C, below). Chill the cake. 


A | SHAPE THE MARZIPAN 


4 a 


— 


FOR HEAD AND BODY: a bottom-heavy 
peanutlike shape. 

EARS: flat discs. 

тоѕке little horn shapes. 


TRUNK: like a tapered teapot spout. 
us: short Tootsie Rolls. 


7. Place the ballshaped cake on a cake 
stand or base and secure with icing. 

в. Cover with a thin layer of butter. 

cream icing, 

9. Cover with fondant. 

10. Make guidelines for coloring cake. 
sections. Start with the small circle that 
the elephant will stand on at the top of the. 





| COMPLETE THE ELEPHANT 


эз 


Dab a few drops of water on tops of 
the three legs to support elephant. 
Set the body on top with the head 
pointing upward. Hold in place until 
it feels steady. Attach ears, then the 
trunk and tusks. Last, secure the 
lifted front leg. Use small pieces of 
wadded paper towel as supports 
while drying. 


ball. Use a inch (5 cm) circle cookie: 
cutter to make а light impression ОВ) 

of the cake to mark the circle. 

11, Use a toothpick to trace along the 

ofa piece of paper or a ruler to make 
guidelines dividing the cake in half 
divide each half section into thirds to 

ate six sections for the six different colons 
‘on the ball. Let fondant set 

12. Paint five of the sections with pow- 
dered food color mixed with lemon 
extract. The sixth section willbe let 

white. The colors on the cake shown are: 
royal blue, yellow, moss green, orange, 
white, and red (in that order). You can 
‘choose your own colors to match the color. 
scheme of your party. 

13. Pipe the royal icing outlines over 

the guidelines that divide the cake into 
sections of different colors and the little 
circle on top using the #4 tip. 





14. Place Ella on top of the cake. Insert 
two toothpicks into two of the legs (not 
raised front eg), to help her.balance 


С | FILL CAKE BEFORE ICING 





NUTTY SQUIRREL 









| LOVE THE ELEMENT OF PLAYFULNESS THAT THE NUTTY SQUIRREL BRINGS 


TO THIS CAKE, BUT IF YOU DON'T FEEL READY TO MAKE SCULPTED CHAR- 


ACTERS, BY ALL MEANS MAKE JUST THE FRUIT AND ACORNS. IT’S A GREAT 


AUTUMNAL CAKE EITHER WAY. THE FIRST TIME | MADE MARZIPAN FRUIT 


AND NUTS, | WAS IMPRESSED BY HOW BASIC THE SHAPES ARE. WITH VERY 


LITTLE SKILL OR EFFORT, A BALL OF MARZIPAN AND SOME FOOD COLOR 


CAN BE TRANSFORMED INTO A VERY REALISTIC PEAR 


aon B 


rourenent KO 





* B-inch (20 cm) round cake 


DECORATIONS Sue 


= Marzipan: 4 p 
1 squirrel 








rs, 6 acorns, 


* 10 cloves (lor stems) 

* Powdered lood color: yellow, moss 
green, brown, deep orange, black, 
and white 





Paste food color: sky blue 





* Lemon extract 


* Royal icing (p 





* Fondant (page 128) 

* Cornstarch (for coating fondant 
work surface) 

* Confectioners’ sugar (lor coating 
marzipan work surface) 





= Cake board: B-inch (20 cm) 
round board 


* Cake stand (optional) or 10-inch 
(25 cm) loam-core base 


* Craft paintbrushes 





= Flower tools: veining, bell 
* Small, sharp 
a Toothpicks 


= Rolling pin 








= Metal spatula 
= Turntable 
Electric mixer 





inch scraper 


* Icing smooth 





TIMING 


airtight container. Sin 
decorations are made in. 













fondant, the rest shou! 
time stall. 


——— 


TECHNIQUES 
YOU'LL USE 








19, filling, and coat 
(page 22) 

Covering with londant 
(page 24) 

Marzipan decorations 
(page 34) 





Painting with food color. 
(page 34) 








IN ADVANCE 


1 Make the marzipan squirrel, fruit, and nuts. Mold the squirrel (see A and B, opposite). Form the pears (see С, opposite) and 
acorns (see D. opposite). Let dry. 2 To make the eyes, use a small, sharp straight-edge knife to cut both tips off of a black jelly 
bean. When you cut them they form little points on the sides due to the pressure of the knife. You can emphasize this shape by 
MEE Fu rea иы foster lo barbe fac comer dupes of oa spe 3. тыш the ee тойё- 
tures. For the squirrel: just before you are ready to use each color, mix the powdered food colors with lemon extract to form 
‘opaque paints the consistency of milk. Start with white for the inside of the legs, stomach, chest, ears, muzzle, and around eyes 
Next, use light brown for the rest of the head and body. Add a darker brown stripe, starting above the nose and running behind 
Bie eats and down the back and tai. Paint a tiny black heart ahaped nose. 4 Give Nutty а bushy tai Thin a small amount of 
royal icing to the consistency of thick syrup. Brush the icing onto the back of the tail to act as edible glue, While it's wet, coat it 





Wilh a thick layer of sprinkles. Let dry. 5 Paint acorns. Make Ње caps brown and the nut green. Ó Color pears. The colors are 


dusted directly onto the fruit with a dry brush (without using lemon extract). Start by covering a pear in either yellow or green. 





powdered color and then lightly touch the surface with red or brown to create blushes on curves or indents, Blend smoothly 


from dark areas to lighter with touches of reds and browns 














7. Bake and cool cake complete 

8. Attach the cake to its board. Chill, fil 

and apply crumb coat. 

9. Knead blue food:color paste into f 

dant. C cake with fondant. L 

10. Place on cake stand or base and. 

11. Paint the sides of the cake in smooth, 
and $ part brown powdere 























12. Use toothpi 





attach a line of four 
acorns to the front of the cake 
13. Center Nutty the squirrel on top 


of the cake, and arrange the pears and 








А | SHAPE THE MARZIPAN SQUIRREL 


«ы 





кок Heap: a ball with the front slightly tapered for nose, 

sans: form two small semicircles, hollow out center, and 
form nearly pointed tips. 

uppen вору; start with a ball slightly larger than head, 
flatten bottom. Pull up and outward to form an arc for 
arms, keeping a rounded tummy, 

Lowen voor: Form a triangle slightly larger than upper body. 
Use thumbs to smooth curved shape for inner haunches. 

Las: narrow tubes with indents for ankles. 

TAIL curved spoon shape tapered at the end. 


C | SHAPE THE PEARS 


cce 


Start with a golf-ball-sized piece of marzipan and a dove. 
Form pear shape. Use veining tool to indent stem arca. 
Remove bottom of clove, leaving just a stem. Insert into 
pear. Insert bottom pointed cap of clove into bottom of pear. 





Using small dabs of water, set lower body on top of legs 
with feet sticking out in front, Attach upper body. Use 
a toothpick to attach head. The tail will not be attached 
until just before placing on cake, Set cars and eyes in 
place on head. 


D | SHAPE THE ACORNS. 


оо on 2 © 


~ ^ 


Start with one pea-sized and one grape-sized ball of marzi- 
pan. Form cap by hollowing smaller one with ball tool. 
Press side of toothpick against cap to make diagonal lines 
for texture. Repeat in other direction to create crosshatch 
pattern. Form little point on tip of larger ball. Attach cap to 
nut. Insert a clove for the stem. 


BLUE BIRDS 


CARTOONS FROM THE 19305 INSPIRED THIS CAKE, WHICH HAS A LITTLE 


FUN WITH SOME OLD-FASHIONED MARITAL CLICHÉS. MARZIPAN BIRDS SIT 


LOVE-STRUCK INSIDE AN IDYLLIC WHITE PICKET FENCE-BUT_THE GROOM 


SPORTS A BALL AND CHAIN. IT'S A REFERENCE TO MY HUSBAND'S HENNY 


YOUNGMAN ATTITUDE TOWARD CONNUBIAL BLISS. NOT MINE, THOUGH- 


THE BRIDE'S VERSION OF THE CAKE IS CIRCLED BY HEARTS, FLOWERS, AND 


PUFFS OF FROSTING CLOUDS 


cr S 


summer д7 





* 4-inch (10 em) round tier, 
3 (B cm) inches high 





inch (13 em) round tier, 
3 (B cm) inches high 


neconations ДО» 


* Marzipan: 2 birds, 2 la 
‘small heart, and 1 ball 


je hearts, 





* Gum paste: 22 blossoms, 22 slats for 
fence, 4 





е wings, 2 bee bodies 

* Paste food color: blue 

* Powdered food color: sky blue, 
reddish orange, pink, black, yellow, 
and white petal dust; white sparkle 





luster dust 
* Food:color marker: black line-line 
(or the fine lines can be painted using 


a very fine brush and black food color) 





* Lemon extract 

* Cornstarch (for coating fondant and 
gum paste work surfaces) 

* Confectioners’ sugar (for coating 

marzipan work surface) 





Floral wire 


Crystal decorating sugar 


Royal icing (page 127) 
Fondant (page 128) 





* Cake board: 4 inches (10 cm); 
(13 cm) separator boards. 


inch 


= Base: 7-inch (18 cm) press board 





* Cake stand (optional) 
2, 83, and #9 round 





* Icing tips: 





* Icing bags and couplers 
= Cutters: blossom, 23-inch 
(6 cm) scalloped heart, 


13-inch (4 em) heart 











* Ball modeling tool 


= 90-degree triangle 





= Tracing whey 
= Craft paintbrushes 
* Plastic straws 

= Toothpicks 
Rolling pin 


* Metal spatulas 





= Wax paper 
* Scissors 
= Turntable 
* Electric mixer 
= Bench scraper 


* Icing smoother 


TIMING TIPS 





The marzipan an 





um-past 
tions can be made up to two weeks 


ahead of time and kept in airtight 





TECHNIQUES 
YOU'LL USE 


Slicing, filling, and coating a cake 
(page 22) 


Covering with fondant 
(page 24) 


Building a tiered cal 
(page 26) 








Gum-paste decorations 
(page 33) 


Marzipan decorations. 
(page 34) 


Painting with food color 
(page 34) 











IN ADVANCE 


1 Sculpt the marzipan birds (see А, B, and C, opposite). 2 Make the ball for the ball and chain by rolling a blueberry-sized ball 
of marzipan. 3 For hearts, roll marzipan to +-inch (6 mm) thickness and cut out with cookie cutters. Let dry. 4 Make the 
gum-paste bees (see D. opposite). 5 Make the gum-paste fence (see E, opposite). 6 Roll out a thin layer of gum paste and cut 
ош twentytwo blossoms with the blossom cutter and give blossoms a concave shape with the ball tool. Make a few extra in case 
some break. Let dry overnight. 7 Paint birds, bees, and the ball with powdered food color mixed with lemon extract. (Always 
‘start with white.) 8 For the birds, paint the whites of the eyes and wedding dress first, then the blue of the bodies. Next paint 
yellow beaks and bottom of the groom's feet. Draw in the black details using a fineline food-color marker or paint 
а fine brush. 9 Paint the bees’ wings and the edges and backs of hearts with white sparkle mixed with powdered food 
and lemon extract. Paint their bodies bright yellow, then the black details of the stripes. Their smiley faces can be made 
the food-color marker over the yellow. 10 Paint the little blossoms pink with orange boarders. 11 Coat the hearts with 
decorating sugar. Pipe an icing outline just inside the edge of the hearts. Flood the outline boarder with thinned royal 
‘Sprinkle sugar on top. Let dry overnight before shaking off excess sugar. 12 Paint the surface of the Bee Mine heart with 
pink food color and an orange outline. 13 Use a #2 round decorating tip to pipe the words Bee Mine on the front of the heart, 














and when it's dry, paint them black. 








Bake and cool cakes completely. 

эз. Attach to cake boards, chill, fill, and 
apply crumb coat. 

16. Attach 5cinch (13 cm) tier to -inch 
(18 cm) base. 

17. Cover the bottom (larger tier with 
blue fondant. Knead a small amount of 
blue paste food color into the fondant 
and cover. 

18. While the blue fondant is still soft, 
make a quilted pattern on the top and 
sides of the tier. Line up the triangle with 
the bottom of the tier and make vertical 
lines about т inch (2.5 cm) apart. Use the 
vertical lines as a guide in making Ihe 
horizontal lines with the triangle or ruler. 
‘The lines should be spaced about r inch 
(as em) apart, 

Cover the top tier with white fondant. 
Make a quilted pattern on just the 

top surface of the cake using the tech- 
nique described above. Let both tiers 

set overnight. 





20, Cut support straws to size and insert 
into the inch (ry m) tier. 

21. Center and attach the 4:inch (10 cm) 
to the 5-inch (13 ст) tier with icing. 

22. Attach the white picket fence to the 
4inch (10 cm) tier by brushing very small 
dots of water on the backs of the slats and 
then gently pressing for a few seconds 
onto fondant. Let set. 

23. When the fence is secure, attach the. 
‘blossoms to the fence. They should each 
be placed about 1 inch (2.5 cm) from the 
top of the fence, and in between every 
other slat, using a small dot of royal icing 
as glue. Pipe a dot of icing into the center 
of each flower with the #3 round decorat- 
ing tip. When the icing is dry. paint the 
centers yellow. 

24. Attach the bees and the small Bee 
Mine heart to front of the fence with 
royal icing. 

25. Pipe beads of royal icing using the 

#3 round decorating tip to form swags 
between the blossoms. Pipe а little loop of 


EE ааа. 


beads next to one of the bees, Pipe beads 
along the bottom of the -inch (10 cm) 
tier at the space between the slats. 

26. Pipe puffs of clouds at the base of the 
cake, using the 49 round decorating tip. 
Squeeze and hold the icing bag in place a 
little longer to form the fatter parts of the 
clouds. 

27. Use royal icing to attach the birds and 
the ball on top of the cake. Add their 
‘wings with water so that they hug. 

28. Affix the blossoms around them, and 
then the large hearts with a little bit of 
royal icing. Use a few toothpicks behind 
the hearts to support them. 

29. Use the #3 round decorating tip to 
pipe dots to form a chain from the ball to 
the groom's ankle. When dry, paint the 
chain and litle cuff on his ankle (the leg 
iron) black, 

30. Attach a blossom to the top of the 
bride's head and pipe some little curls 
‘onto the couple's heads using the #3 
round decorating tip. 





А | MOLD THE MARZIPAN BRIDE 


Roll two balls of marzipan, 14-inch 
(4 cm) round for the head and a 
slightly smaller one for the body. 
Form a pear shape from the smaller 
ball for body. Make two tiny round 
cheeks. Shape wings and legs. Make 
indents in legs for body to sit on. 
Bring toes to point and form tiny 
heels for shoes. Mold two triangles 
for beaks. Make tail with rolling pin. 
Cut 1 inch (2.5 cm) long, -inch 

(2 cm) wide. Cut triangle from end. 


D | MOLD THE GUM-PASTE BEES 





Roll two jellybean shapes for bodies. For the bee's wings, 
take four tiny pieces of gum paste and squeeze between 
thumb and forefinger, Cut out four circles with the fat end 


of any of the icing tips. 








B | MOLD THE MARZIPAN GROOM 


“ 


9 A- 
: 2% 


Roll two balls of marzipan, 1 5 inch 
(4 cm) round each. Form a pear 
shape from one for the body. Shape 
wings and legs. Make indents in 
legs for body to sit on. Form little 
V-shaped feet. Mold two triangles for 
beaks. Make tail with rolling pin. Cut 
1 inch (2.5 cm) long, $-inch (2 cm) 
wide. Cut triangle from end. 


E| MAKE THE FENCE 











Roll out a thin layer of gum paste. Use a bench scr 
or other straight edge to cut strips measuring 34 ind 
+ inch (9 cm x 13 mm). Cut triangle point in top $ in 
(13 mm) of strips. 


C | COMPLETE THE BIRDS 


ec 
Cut toothpick about + inch (13 mm], 
shorter and insert into center of — | 
bodies as support. Place heads onto 
toothpicks. Secure the heads and 
to the bodies with water. Let set. 
Attach the wings after the birds are 
placed on top of the cake, so that they 
can touch each other. 








it could be a fish jumping up from its bow! or lounging оп 
top. Maybe you'd like to make the Pom-Pom Luv Birds саке 
{page 38), but substitute the quilted fondant of the Blue Birds 
cake (page 48) for its basket weave. Or look at the Monkey 
Face Cake (page 57): with just a few modifications, it can easily 
‘be transformed into a bunny, bear, or kittj—in fact, any face 
at all—cake. The photographs in the gallery should be helpful 
їп demonstrating how different techniques can be adapted for 
your own designs. 






When you're constructing a cake from your own design, 
there's no single technique more useful than stepping back. 
Take a few steps away from your cake and look at it with a 
fresh eye. You may be inspired to move in an entirely new 
direction. Or you might have planned to add a hundred more 
details, but once you step back, it's clear that your cake is 
simply wonderful the way its. 

My most important advice of all: have fun! 
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I CAN'T HELP BUT SMILE WHEN | LOOK AT THIS HAPPY MONKEY FACE. 


AS | WRITE THIS BOOK, I'M PREGNANT WITH OUR FIRS; 







THOUGH THE BIRTH IS A COUPLE OF MONTHS OH 
ALREADY AMASSED A VERY COOL COLLECTIO) 
MOST OF THEM MONKEYS. | BAKED 1] 





TIMING TIPS 
... | 


You'll want the ears o! 





their 
shape when you attach them to the 


cake, so make them at le 








Hour hours in advance. Th fun 





OWN SWEET LITTLE MONKEY-FACE. 


on @ 





‘and easy. The cake gets its basie 





shape from an oval pan. Fellow the 
template for the face, and attach the 


‘ears with toothpicks. 





ا 


кош»мент ¿7 





* Tl-inch (28 cm) oval, 
3 inches (8 em) high 


Buttercream icing (page 126) 


* Royal icing (page 127) 
* Cornstarch (for coating fondant 
work surlaces) 


* Paste food color: ivory, brown, blue, 
and ors 





* Powdered food col 





lack, brown. 
= Lemon extract 


* Fondant and дитер 
(page 128-129) 


black, lor eyes 











yards ol J-inch (13 mm) rust 
or brown velvet ribbon 


= Cake boards: 11 
trimmed to oval 

= Base: 12-inch (30 cm) fondant- 
covered foam-core 





ich (28 cm) round, ZECHNTAUEE 


YOU'LL USE 
— 




















= Decoration template for face Slicing, filling, and coating a cake 
Soe) (page 22) 

= Icing tips: #4 round and #20 star said 

= Icing bags and couplers Covering with fondant 

* Craft paintbrushes (page 24) 

= Toothpicks 

= Showers Piping techniques 

* Turntable (page 29) 

* Metal spatula мә 

= Rolling pin Gum-paste decorations. 

= Electric mixer (page 33) 





* Bench scraper 





Painting with food color 


® Icing smoother 
ie je 34) 





* Hot glue gun 





Using templates 
je 35) 








IN ADVANCE 


1 Make the ears. Combine equal parts of gum paste and fondant to make a pliable modeling paste that will dry to a firm but 
not brittle finish. To color, mix in a small amount of ivory paste food color. Shape the ears (see A and В, below). 2 Insert a 
toothpick halfway into the side of the ear that will be attached to the head. The extended end will act as а support to keep the 
ears in place. Let set for at least twenty-four hours. 3 Color the fondant that will be used to cover the cake with a small amount 
of ivory paste food color, kneading the fondant until the color is even. Seal in plastic and set aside. 4 Prepare the cake base. 
Color the fondant with a small amount of blue paste food color. Cover the 12-inch (30 cm) base with blue fondant. Let set for at 
least twenty-four hours. Attach + -inch (13 mm) ribbon to the edge of the fondant-covered base with a hot glue gun. 


| 


5. Bake and cool cake completely. 

в. Attach the cake to its board. Chill, II, 
and apply crumb coat. 

7. Cover the cake with fondant. Let set. 
8, Place on cake base and secure 

with icing. 

9. Gently place the template on top of the 
cake. Pin all four corners in place. 
“Transfer the template design onto the 
cake by making pinholes following the 
lines of the template. Remove the tem- 
plate, and you have a guideline for piping 
your design. 

10. Pipe the face. Make the royal icing 
nose, mouth, and face outline using the 


#4 round decorating tip. Mix black food 
color with lemon extract and make the 
outline black using a fine-line paintbrush. 
Use the same technique to paint the nose 
and mouth brown. 

ч. Attach the jellybean eyes with a little 
bit of royal icing. 

12. Attach the ears. First position the 
skewers as supports: measure about 2 
inches (5 cm) from the base of the cake 
and halfway between the top of the head. 
and the chin and score with a toothpick, 
Place two skewers level on either side of 
the head about 1 inch (2.5 ст) apart from 
each other. Guide an ear, toothpick-end 


DECORATING DETAILS 


first, along the skewers and slide into 
position, inserting the exposed toothpick 
into the cake. 

13. Pipe the fur (see C, below). Mix the 
rust color by combining small amounts of 
orange and brown paste food color into. 
the buttercream. Using the #20 star deco- 
rating tip, star piping a continuous row 
of stars around the outline of the face and 
then around the bottom edge of the cake 
that meets the base. Continue piping rows 
of stars around the face, workifg down- 
ward to the bottom of the cake until itis 
completely filed in. Pipe around the 
edges of the ears last. 











VIVA ELVIS! 





WITH SO MANY ELVIS IMPERSONATORS OUT THERE, | FIGURED THAT IT WAS. 


TIME FOR A CHOCOLATE-CAKE ELVIS TO HIT THE SCENE-MY OWN FOLK-ART 


TRIBUTE TO THE KING. | TRIED TO COVER THE SPECTRUM OF ELVIS MUSIC- 


COUNTRY, ROCK, R&B, AND A LOT OF VEGAS. THE ICING IS PAINTED WITH 


POWDERED FOOD COLOR TO LOOK LIKE BLUE SUEDE. TURQUOISE STONES. 


(JELLYBEANS) AND STUDS (DRAGÉES) FRAME ELVIS'S FACE, WITH A GOLD- 


LAMÉ BORDER-A NOD TO THOSE FABULOUS JUMPSUITS. THIS PARTICULAR 


ELVIS IS DEDICATED TO MY MOM-SHE AND ELVIS GO WAY BACK! 


on B 


tourment 2 





* Brinch (20 cm) square, 
3 inches (8 cm) high 


osconarions SO 


"Dr 
* Royal icing (page 127) 
* Fondant (page 128) 
* Gum paste banner ( 


* Cornstarch (for ce 
work surf 
* Powdered loc 
black, red, pink, brows 
tal dust; gold and 
luster dust 








3mm and 5 mm 








129) 
ing fondant 














color: royal blue, 
nd white 
oek blue 











= Lemon extract 


Colored sanding sugar: yellow and red 





Jellybeans: turquoise and lime green 





* Cake boards: B-inch (20 cm) square 
* Base: 10-inch (25 cm) square 
* Decoration template for lace. 

(page 132) 


"Паво tips: 
#27 star 


= Icing bags and couplers 
* Craft paintbrushes 

= Toothpicks 

= Turntable 

* Rolling pin 

Metal spatula 

Electric mixer 











#3, #5, and #6 round; 











ich seraper 
= Icing smoother 

= Wax paper. 

* Dralting tape (any removable tape) 


анан 
ortrait plaque in case the first one 


leave the wax paper backing on the 
portrait, then when the cakes ready to 
be eaten, lit the picture and peel it oli. 








TECHNIQUES 
YOU'LL USE 


Slicing, filling, and coating a cake 








flooding (page 33) 


Gum-paste decorations 


33) 






Painting with food color 
(page 34) 





Using templates 
(page 35) 








———————— 


IN ADVANCE 


1 Make the royal icing Elvis plaque (see A, B, and C. opposite) Let dry overnight 
2 Pipe out a line of stars with a #4 round tip, and flood with thinned royal icing 

(page 127). З Paint the face with powdered food color mised with lemon extract 

Calo irises of the eyes with the peacock blue luster dust using a fine-tip brush 

Mix the flesh tone color by combining small amounts of pink, brown, and white 

food color. For the shadows, add a touch more brown to the mix. Paint the face 

with the flesh color and the lips and shadows with the browner flesh color. 

4 Paint the shirt with red powdered food color mised with lemon extract, and 

the jacket with a few coats of gold luster dust. Райи star gold. $ Make the gum. 

paste banner (se D, opposite). Let dry overnight. 6 Paint the banner with a | 
mixture of gold luster dust and lemon extract. 7 Pipe Уна! across the banner 


when the food color is dry, and paint with black food coloring. 











8. Bake and cool cake completely. 


9. Attach the cake to its boards. Chill, fll 
apply crumb coat. 





10. Cover the cake with fondant, Let set 
11. Place on cake base and secure. 

with icing. 

12. Sponge paint the cake. Mix the royal 
blue powdered food color with lemon. 
extract to make a syrupy paint and. 
sponge-paint the surface of the fondant. 
Once it's dry, you can give it another coat 
to make the color dense. 

13. Attach the Elvis portrait to the top center 
of the cake with a few dots of royal icing, 
14. Make the dragée and jellybean bor- 
ders around the portrait, Start by piping 

a line of beaded icing, a little at a time, 

of the plaque 
using the #3 tip. Add the 3 mm dragées 
as you go around forming a continuous 
border. Make the nest row by attaching 

a line of 5 mm 


along top and side edg 








гарбе, placing one at 





every third гарбе in the previous row, 
Attach a row of jellybeans spaced between 
every other 5 mm dragée. Make two more 
rows of dragées, using the main cake 
photo as a guide. 

15. Pipe the gold borders. using the #27 
star decorating tip, pipe a reversed shell 
border around the top edge of the cake. 
Using the #6 round decorating tip, pipe 
а heart border around the bottom and up. 
the sides of the cake. L 





dry completely. 





16. Paint the borders with a mixture of 
gold luster dust and lemon extract 

17. Add the star and the little half-jelly- 
bean and dragée pattern to Ihe corners 





A | PIPING THE OUTLINES 


Таре the template onto a flat board. 
Tape all four corners of a piece of 
wax paper to the template with 
drafting tape. Trace the lines of the 
portrait using the #2 decorating tip. 
Let dry completely. 





Mix black food color with lemon 
extract, and using a fine. 
paintbrush make the ош! 






C | FILL IN PORTRAIT 





Pipe a line of icing using the #5 
round tip to make the frame of the 
portrait. While still wet, cover with 
yellow sanding sugar and let set 
Gently shake off excess sugar. Repeat 
with red sugar background by first 
flooding background with thinned 
royal icing and then sprinkling with 





red sugar; 
tip and working from the upper left- 
hand comer outward, pipe dots of 
white royal icing to fill in face, hair, 
and clothing. 


А set. Using the #3 round 





D | CREATE GUM-PASTE BANNER 









Using a rolling pin, roll a sheet of 
gum paste about 5; inch (1.5 mm) 
thick and 5 $ inches (14 cm) long. 
Cut a strip } inch (2 cm) wide: then 
cuta triangle from both ends. Dry 
two little pieces of crumpled paper 
towel to create curves. 








ВАВҮ ЕАСЕ САКЕ 


| BASED THIS DESIGN ON A WONDERFUL, TIGHTLY CROPPED PHOTOGRAPH 
OF MY NEPHEW COLE. WE HAVE IT FRAMED IN THE BEDROOM, AND THE 
FIRST THING | SEE WHEN I WAKE UP IN THE MORNING IS COLE'S HEART. 
WARMING FACE WITH HIS BIG SWEET EYES AND HIS CUTE CROOKED LITTLE 
SMILE. | MADE THIS CAKE PORTRAIT BY SMOOTHING OUT BUTTERCREAM 
WITH A PAINTBRUSH. SINCE LITTLE KIDS" FACES ARE SO SMOOTH THEM. 
SELVES, THEY'RE PERFECT FOR THIS TECHNIQUE, THE MORE YOU CAN SIM- 


PLIFY THE SHAPES AND THE FEWER OUTLINES YOU INCLUDE, THE BETTER. 


caxe S 


Eouirment ¿7 





* B-inch (20 em) square, 
2 inches (5 em) high 


DECORATIONS Ab 


* Buttercream icing (p. 








126) 
* Paste food color: black, blue, yellow, 
pink, and apricot 





* Cocoa powder (to color icing) 


* Cake boards: B-inch (20 cm) square 
trimmed to 6 x B inches (15 x 20 em) 

= Decoration template for face 
(page 133) 

= Icing tips: #2, #3, and #5 round 

* Icing bags and couplers 

* Craft paintbrushes 

= Toothpicks 

» Turntable 

.M 


















TIMING T 
There isn't any advance 
work on this cake, unless you 
make your own template. 
some estra chilling time; this 
needs to be thoroughly chilled 
separate time 
and icing, Give yoursel at least a 
day to transfer the outlines from the: 

| template to the cake and il them in 

with buttercream, 


or trimming 





TECHNIQUES 
YOU'LL USE 


Slicing, filling, and coating a cake 
22) 





Piping techniqu 


1. Bake and cool cake completely. 


2. Set, but do not attach. the square cake 
onto a cake board for easier handling, and 
chill thoroughly 

3. Trim the square to size. Cut a 2inch 

(5 cm) strip off the side of the cake so 
that the cake measures 6 x 8 inches 

(15 x 20 cm). 

4. Attach the cake to its board, fill, and 
apply crumb coat; chill again. 





5. Ice the cake. Once the crumb coating 
is set, cover the cake in an even layer of 
white buttercream and chill again for at 
least 2 hours. 

6. Gently place the template on top of the 
‘ake. Pin all four corners to hold it in 
place. Transfer the template design onto 
the cake by making pinholes following the 
lines of the template, Carefully remove 

the paper. and you have a guideline for 
piping your design. 


This is the photo of Cole that the template 
Jor this cake was drawn from. 


7. Pipe the black outlines using the йз. 
decorating tip. To make the black butter 
cream for outlines, add 1 tablespoon of 
cocoa to + cup (бо gm) of the butter- 
cream, and then add the black paste food 
coloring, It will aste better, and you'll use 
а lot less food color 
8. Fill in the blue of the eyes with the. 
#2 round tip. Smooth out the icing with 
a detail brush moistened wit 
Repeat with the eyebrows and lips in 
yellow and pink with the #2 round tip, 
and smooth icing 
9. Create the flesh-tone color by mixing 
small amounts of apricot, pink, and just 
a touch of yellow food color into the 
buttercream. 
10. Fill in the face, ear, and neck by pip 
ing lines of Hesh-tone icing back and 
forth on a diagonal, using the #2 round 
tip. It's important to work in very small 
areas (about 1 square inch at a time) 
because as the icing dries it becomes 
impossible to smooth out. While the icing 
is still wet, use a medium round paint- 
brush moistened with water to smooth 
over the piped icing. Be careful not to 
smudge the black by touching it with the 
avr nih 
1. Fill in the baby blue shirt by piping 
lines of icing using the #3 round decorat- 
dje Done amont ait dera 
the shirt 
12. Pipe the borders. Start by piping a 
yellow line around the black edge of the 
design. Use a #5 tip. Then pipe rows of 
beaded borders around that using the. 
45 tip. Pipe one row at the top and bottom 
of the face, and three rows on either side. 











эз. Using the #5 round decorating tip, 
Pipe alternating colored (blue, pink, and 
yellow) beads as the bottom border of 
the cake. 


Creating a Work Space 


Since making a cake is a big undertaking, having an efficient, 
usable workspace is key. Rule one: you need at least one clear. 
surface dedicated to cake making. You don't have to perma- 
nently reserve a corner of the kitchen for cakes, but for the 
length of the project, your cake-making space should be sacro- 
sanct. It may mean giving the coffeemaker a new home for a 
few days, but it will make your job much easier in the long run. 

For years, | worked out of my Brooklyn apartment kitchen, 
a булоо (1.8-by-3.6 m) area with a measly 4 feet (1.2 m) 
of counter space. 1 made just about as many cakes there as 1 
do right now in a big kitchen filled with countertops, and it 
worked fine, But I had to stay focused. While 1 was working 
оп a cake, the only things I'd allow on the countertop were 
my materials for the current step of the process. After 1 was 
done mixing the batter and frostings, the KitchenAid mixer 
would be whisked away to clear the surface for the next step. 
When the painting was done, I'd quickly clean the brushes 
and put the food coloring away in its box. And so on. 


TIPS 





Going into a cake project, be prepared for а surprising number of 
First alter the cake batters are made and in the oven, 
alter they're out ol their pans, after Ihe icings are whipped up, and 
then alter each separate phase of decoration. | always kee 
and a nice big stack of clean towels handy, and my. 
yout it is there's something about having a blank canvas that 
makes all the difference, 















In some ways, having a larger workspace presents its own 
challenge. There's always the temptation to let bowls and 
used equipment lie around. Bad idea! I've talked to other cake 
designers about this, and everyone agrees that no matter. 
where you're working, a clear workspace is essential. A clut- 
tered space can take the joy out of making а cake and turn it 
into drudgery. It can even affect the overall aesthetic results, 
То work efficiently, you need to have your basic tools on. 
hand. Certain basic kitchen supplies get used in every cake 
Project: mixing bowls, a serrated knife, plastic wrap to cover 
icings and cakes in the refrigerator. On top of that, there are 
‘some decorating tools that will make your job easier and 
‘come up in just about every project in this book, Here's a list: 


= FOOD COLORING 

= LEMON EXTRACT 

* CORNSTARCH 

* ICING BAGS AND COUPLERS 

= CRAFT PAINTBRUSHES. 

* TOOTMPICKS 

= TURNTABLE 

* ROLLING PIN 

= METAL SPATULAS 

= RUBBER SPATULAS 

= WAX PAPER 

* scissors 

* ELECTRIC MIXER (PREFERABLY, 
A STANDING ELECTRIC MIXER) 

* CAKE PANS 





* CAKE BOARDS 


Before you start on a cake, you'll need to review its decoration 
and equipment list to make sure that you have whatever addi- 
tional tools and supplies it requires. And check the recipe to 
make sure you have the groceries you'll need, such as flour, 
sugar, butter, and eggs, in the correct quantities for the num- 
ber of tiers you'll be making. 





FLOWER САКЕ 





THIS 15 A LESS 15 MORE DESIGN-A MODERN CAKE WITH CLEAN AND MINI. 


IMALIST LINES. EACH TIER HAS A DIFFERENT ICONIC SHAPE, WITH LITTLE 


ADDITIONAL ADORNMENT-NO PIPED BORDERS, NO EDIBLE SCULPTURES, 


WHEN THE CAKE IS VIEWED FROM ABOVE, IT LOOKS LIKE A FLOWER WITH 


A CREAM-COLORED CENTER AND FUCHSIA PETALS. IF YOU USE A CAKE 


TOPPER, IT'S IMPORTANT THAT IT BE SLEEK AND ELEGANT AS WELL, LIKE 


THIS CLASSIC BRIDE AND GROOM. 


one O 


варнаи BP 





* 4-inch (10 cm) heart tier, 
2 inches (5 em) high 
9.inch (28 cm) round tier, 
2 inches (5 em) high 
12-inch (30 cm) petal tier, 
4 inches (10 em) high 


* Gum-paste decoration 
8 flower cutouts 


* Fondant (page 128) 


coating work 





* Paste food color: ivory 


Powdered food color: orange and red 


| dust, fuchsia luster dust 








= Lemon extract 


Bride-and-groom cake top; 
(optional) 








DECORATIONS Ak 


= Cake board and 12-inch 
(13, 23, and 30 cm) round boards. 


= Cake standor 14-inch (35 cm) base 
* Icing tips: #3 and #4 round 








= Icing bags and couplers 
* Cookie cutter: Hower 
* 90-degree triangle 


m Tracing wheel 





* Cralt paintbrushes 
= Scissors 


н Plastic st 





= Rolling pin 


= Metal spatula 





* Icing smoother 


TIMING TIPS 


The gum-paste cutout flowers can be 
made anywhere from one day lo Iwo. 

| weeks ahead of time. Allow the lon. 
dant on the petal tier to ret overnight 
before painting it, Since there aren't 
any piped borders, t's particularly 
Important to take your time and make 
a straight, cles 
bottom ol the fondant. 








edge when you cut 











TECHNIQUES 
YOU'LL USE 


Slicing, tilling, and coating a cake 
(page 22) 








ing with fondant 
(page 24) 


Building a tiered cake 
(page 26) 





е decorations 
(page 33) 


Painting with food color 
(page 34) 








IN ADVANCE 


1 Make the gum-paste flowers. Color the gum paste. 
by kneading in a small amount of ivory paste food 
color, Roll out the gum paste to inch (t5 mm) 
thickness and cut out eight flowers with the cookie. 
cutter. Let dry. These flowers are not molded to look 
like real flowers, but left completely flat (see A, | 
right). 2 Trim the 5- and 14-inch (13 and 35 cm) round 
cake boards to the shapes of their tiers. Place the 
inch (10 cm) heart and the 12-inch (зо cm) petal 
cake pans on top of their boards and trace the bottom. 
outline of the pan onto the boards. Cut to shapes. 














3. Bake and cool cakes completely. 
4. Attach the cakes to their boards, Chill fill, and apply 

crumb coat. 

5. Color the fondant for all three tiers by adding a small amount 
of ivory paste food color a little at a time, kneading the fondant 
ший the color is even. 

6. Cover the tiers in fondant. Start with the largest tier. Seal 
Tondant'n plastic between each tier and set aside until ready 

to cover next tier. Let the round and petal-shaped tiers set. 

7. Make a quilted pattern on the heart-shaped tier (sce B, right). 
8. Attach the petal tier to the base or cake stand. 

9. Paint the petalshaped tier. Coat the sides of the cake in 
smooth, even strokes. Blend orange powdered food color with a 
touch of red and combine with lemon extract. Once it's dry. you 
can give it another coat to make the color opaque. Paint the top 
surface of the petal tier with fuchsia luster dust mixed with lemon 
extract, Let dry. 

10. Cut support straws to size and insert them into the 9- and 
12-inch (23 and 30 em) tiers. 

#1. Center, stack, and attach the tiers to each other, and the bride 
and groom to the top of the cake, with icing. 

12. Attach the gum-paste flowers to the side of cake by brushing 
very small dots of water on the backs of the flower centers and 
then gently pressing for a few seconds to adhere to fondant. 

Let set. 





DECORATING DETAILS 





























2 
d в ^ 
Ж» m 2 
Rkmspereo WITH THE VINTAGE CAKE TOPPER AND THE IDEA TO CREATE ў 
^ 


HBASKETWEAVE PATTERN. | WAS PLANNING ТО PAINIIFDIFFERENT- 


SHADES OF TAN AND BEIGE, BUT SI AS THE BEGIN OF DECEMBER, WHITE * 


JUST SEEMED RIGHT. FOJ GE. THAN IMITATING REAL 








MM 
FLOWERS, | TRI NNTED WOOD TO 
©THE RATTAN. 


on E 


* 6-inch (15 cm) round tier, 
3 inches (8 cm) high 

* B-inch (20 em) round tier, 
3 inches (8 cm) high 


* 10-inch (25 em) round tier, 
3 inches (7 em) high 


paconarions > 


* Gum-paste decorations: 2 llowers 
* Royal icing (page 127) 


= Cornstarch (lor coating 
work surfaces) 


Fondant (page 128) 














* Celeri sugar be 
of royal icing* 


* Bride-and-groom cake topper 
(optional) 


EQUIPMENT AZ 


* Cake boards: 6-, 





balls 











8-, and 10-inch 





(15, 20, and 25 ст) round boards 

= Cake stand (optional) or 12-inch 
(30 cm) base 

* Icing tips: #4, #7, #8 (opticnal), and 
#9 round 





Plastic straws 


* Rolling pin 


Metal spatula 


Electric mixer 


Bench scraper 


Icing smoother 





— 


TECHNIQUES 
YOU'LL USE 





Building a tered cake 
(age 26) 


Piping techniques 
je 29) 








Gum-paste decorations. 
(page 33) 


TIMING TIPS 


down, this is. 








y cake to finish, but if 











IN ADVANCE 


1 Make the gum-paste flowers (see A, opposite). 2 Make the royal icing swirls 


with tiny flower buds (see B, opposite). 





э. Bake and cool cakes completely. 

4. Attach the cakes to their boards. 
Chill, fill, and apply crumb coat. 

5. Cover the tiers in fondant, Let the 
fondant set. 

6. Attach the bottom tier to the base or 
cake stand. 

7. Cut support straws to size and insert 
them into the 8- (20 cm) and 10-inch 
(25 cm) tiers. 

8. Pipe rattan patterns. Using a #7 tip 
for the top tier. and #9 round decorating 
tip for the bottom tier, pipe the patterns 
оп the sides of the tiers (see C, opposite), 
let set. 


9. Center, stack, and attach the tiers to 
each other with icing. 

10. Attach the gum-paste flowers and the 
royal icing swirls on the front and to the 
side of the G-inch (s cm) tier with dots of 
royal icing (see D. opposite) Let set. 

11. Attach the celeri beads in three con- 
‘centric rows on top of the bottom tier 
with dots of royal icing, 

12. Position porcelain young lovers on top 
of cake, 


The tiny celeri sugar beads used to decorate his 
cake havea great texture, but if jou prefer, ou 
can get a similar ec hy piping balls of royal 
icing with a #8 round decorating tip in place of 
the beads. 








SAMMY & LULU 


WHEN | WAS CHECKING OUT ARRANGEMENTS FOR MY WEDDING, A FLORIST 


SHOWED ME A WOODEN BOX WITH PLANTED WHEAT GRASS AS A BASE 


FOR AN UNUSUAL FLORAL TREATMENT, I DIDN'T USE IT FOR MY OWN СЕВЕ 


MONY, BUT IT DID INSPIRE THIS WHIMSICAL WEDDING CAKE. GREEN GRASS, 


A SKY OF BLUE WITH WHITE PUFFY CLOUDS, AND FANTASIES OF HAPPILY 


EVER AFTER ACCOMPANY SAMMY AND LULU ON THEIR WEDDING DAY. 


cake B 


savırmanı 22 





brinch (15 ст) square 
3 inches (B ст) high 

= %inch (23 em) hexagonal tier, 
3 inches (8 em) high 

* 12-inch (30 em) hexagonal tier, 
3 inches (8 cm) high 





DECORATIONS 











* Gum-poste decorations: 6 large 

daisies, 60 small blossoms, 28 ros 
s (lily cutter), 
‘Hluted oval plague (for lettering) 








2 large 





Powdered food color: gold luster dust; 
gold iridescent powder; brown, and 
yellow petal dust 


= Paste food color: green, pink 


Lemon extract 


Royal icing (page 127) 


Cornstarch (for coating work 
surfaces) 


Fondant (page 128) 


* Bride-and-groom cal 
(optional) 





* Cake boards: 6-inch (15 cm) square, 
9-inch (23 ст) and 12-inch (30 em) 
round boards 

* Base: 14-inch (35 ст) loam-core base 





* Small craft jewelry box: 1}-inches 


x2 }- inches (4 em x 6 cm) and 











Tinch (2.5 em) high (standard earring- 
box size) 

* Icing tips: #2, #3, and #6 round 

* Icing bags and co: 

* Gum-paste cutters: plunger daisy, 
small blossom, rose leaf lily, S-inch 





(13 ст) flute 
(8 cm) circle 
* Ball tool 





ol, and 3-inch 


= Veining mat 


* Wax paper 





* Skewers 
= Plastic straws 
* Wax paper 

* Rolling pin 

* Metal spatula 
* Electric mixer 
* Bench seraper 


= Icing smoother 





TIMING TIPS 








individually pip of icing 


grass on top of the cake. Since you 








1 gum-paste flowers, and 


should be made 





ree days to 


seks in advance. It also tak 


two 





some time to “plant the grass on the 





top of the cal 





TECHNIQUES 
YOU'LL USE 





Slicing, filling, and coating a cake 
(page 22) 





Covering with fondant 
(page 24) 








Building a tiered cake 
(page 26) 

Piping technique 
(page 29) 





Gum-paste decorations 
(page 33) 


Painting with food color 
(page 34) 





rs (sce A, opposite). 2 Cut out the large and 
Press a veining pad into the small leaves to 

press the ball tool into the flowers to give them a 
round decorating lip. pipe a dot of icing into the 
er and let dry. З Pipe approximately боо blades of 





€). 4 Make a small camouflaged platform for the bride and 
the craft (cardboard) jewelry box and pipe rows of green 
(The platform will be centered on top of the cake and the 
‘be attached around it.) 5 Decorate the oval plaque by piping 
royal icing with the 4 round decorating tip and a pink line 
| the edge with the # round tip. Pint the lettering, but not the 








B, Bake and cool cakes completely. 
“Attach the cakes to their boards. Chill, 
and apply crumb coat. 

‘Cover the tiers in fondant starting, 

the smallest tier. 

For the grinch (23 cm) tier, mix pink 
food color with the fondant, and 
the tier 

Create guidelines for piping royal 
For the largest tier: while the 

dantis still soft, gently trace swags. 

the затей (8 cm circle cuter to 


set. 
¡on base. Center and attach the 























Complete the Sammy & Lulu flower. Center a skewer about 
from the top in the back of the plaque to form a stem. Fasten 
ıe to а skewer with a generous piping of royal icing, Attach the large 
er and on either side of the plaque with a few dots of royal icing. 
п on a piece of wax paper. 7 Trim the 9- and 12-inch (23 and 
cake boards to the shapes of their tiers. Place the hexagon cake 
of their boards and copy the bottom outline of the pan onto the 





create a thin, syruplike consistency. Use 
a medium or small-sized flat craft brush 
and paint with smooth, even strokes. 
‘Once it's dry give it another coat to build 
up the density. 

45. For the largest tier, paint the half 
circle inside the swags with a mixture of 
gold iridescent powder and lemon extract, 
Paint the background with brown pow- 
dered food color mixed with lemon 
extract. Once it's dry, give it another coat. 
46. Attach the blades of grass to the top 
of the cake. First, attach the iced jewelry 
‘box centered on the top tier to form a 
solid platform for the brideand-groom 
cake topper. 

17. Pipe line of green royal icing along 
the top left edge of the square Чет. While 
the icing is wet, insert one blade at a time 
into the icing so that it stands up like 





grass (see C, opposite). Continue piping 
one row of icing at a time parallel to the. 
fist row and attaching blades of grass 
until the top of the cake is covered (work 
around the box so that it is also surrounded 
by grass). Let set. 

18. Attach border of small leaves along 
top edge of cake with royal icing so that 
the front tip of each leaf is slightly over- 
lapped by the next leaf. 

(fix a blossom on the center of each 
leaf with a dot of royal icing, 
20, Cut support straws to size and insert 
them into the hexagonal tiers 
21. Stack the tiers. Center, stack, and 
attach the tiers to each other with icing. 
22. attach one large gum paste flower to 
the center of each of the sides of the pink 
hexagonal tier with dots of royal icing. 
Let set. 

23. Pipe the royal icing borders. For the 
square and the ginch (23 cm) tiers: Using 
the #3 round decorating tip, pipe beaded 
borders down the corner edges of the 
square and hexagon. Pipe snail trail bor- 
ders using the #6 round decorating tip 
around the bottom of both tiers and the 
top of the grinch (a3 cm) tier. 

24. For the bottom tier, use the #2 round 
decorating tip to pipe a tiny snail trail 
border outlining the swags. Use the #6 
round decorating tip to pipe a snail t 
border along the bottom edge of the cake. 
эз. Attach the blossoms. Place at each 
comer of the square, hexagons, and at 
each intersection of the swags with a dot 
of royal icing, Let set. 

26. Paint the centers of the blossoms 
with yellow powdered food color mixed 
with lemon extract 

ал. Attach the brideand-groom cake 
topper (optional) with a few dots of 
royal icing. 











A | MAKE THE DAISY AND PLAQUE В | PIPE BLADES OF GRASS 


ШШШ 
ШИШ \ 


aS 


AW 








| 
Roll out the gum paste to $-inch (1.5 mm) thickness, and Use the #6 decorating tip to pipe r-inch (2.5 cm) lines 
cut out daisies and the fluted oval shapes with gum-paste of royal icing onto wax paper and let dry for twenty-four 
cutters. Let dry flat, hours. Carefully peel off the wax paper backing from 
the blades of grass. 


© | DETAIL OF TOP TIER 








Supplies and Tools 


MEASURING AND 
CUTTING TOOLS 


А | COOKIE AND GUM PASTE CUTTERS: These come in a 
variety of shapes and sizes, to create everything from flowers. 
to dog bones. Traditionalists like metal cutters, but I've 
learned to love plastic because it doesn't rust 


а | PASTRY WHEEL: For trimming rolled fondant and cutting. 
strips of gum paste. 

€ | TRACING WHEEL: Used for embossing quilt patterns into 
the fondant. Also, you can create a guideline by making 

a light run with a tracing wheel along the fondant surface. 


D | CRAFT KNIFE: For cutting out template shapes and 
cardboard. You can even use it for trimming fondant and 
gum paste, 

E | WIRE CUTTER AND NEEDLE-NOSE PLIERS: For cutting 
and bending cloth-covered wire. 


F | PLUNGER FLOWER CUTTER: This will not only cut the 
shape of lower or leaf, but it will emboss a pattern onto 
flower or leaf, And it cleanly forces the gum paste or marzi- 
pan out onto your work surface. 






© | VEINER: Available in plastic or rubber, this embosses 
veins into gum-paste flowers or leaves. 


M TRIANGLE: Architects use them for drawings, but cake 
makers can use them to create vertical and diagonal guide- 
lines or quilted patterns. 


1 METAL RULER: I find an 18-inch (45 cm) ruler (without 
cork backing) the most useful. 


3 | HOT GLUE GUN: Use it to attach cake boards to foam- 
core bases. When transporting a cake, just a few dots will 
attach each tier safely toits box. Also, 1 often use it to glue. 
decorative ribbons to the base of a cake. 





JACKPOT! 





THIS CAKE HAS A VERY SPECIAL PLACE IN MY HEART. JUST BEFORE MY 
HUSBAND AND I STARTED DATING, I MENTIONED THAT | WAS WORKING ON 
A WEDDING CAKE, AND HE ASKED IF I HAD A BRIDE-AND-GROOM TOPPER 
FOR IT YET. | DIDN'T, SO THE NEXT DAY HE SURPRISED ME AND SENT THIS 
ONE OVER TO MY OFFICE. HE'D USED IT FOR A PHOTO SHOOT AND IT 

WAS THE BEST SET OF BRIDE AND GROOM FIGURES I'D EVER SEEN. MY 
ASSISTANT, JAMIE, TOOK ONE LOOK AT IT AND SAID VERY MATTER-OF 
FACTLY, "NOW, THAT'S A SIGN IF EVER I'VE SEEN ONE” (1 WAS SKEPTICAL.) 
THREE YEARS LATER WE WERE MARRIED, AND THIS IS ONE OF THE CAKES 


WE HAD AT OUR WEDDING-JACKPOTI 








Powdered food color: pearl white 
слкє E luster dust, silver highlighter, geld 
= inch (13 em) round tier, sparkle (optio 

3 inches (B em) high petal dust 


* 7-inch (18 cm) round tier, * Lemon extract 


3 inches (B cm) high * Royal icing (see pi 

* 9-inch (23 em) round tier, = Scinch (13 cm) plas 
2 inches (5 em) high = Bride-and-groom cake topper 

* 12-inch (30 cm) round tier 
4 inches (10 em) high 









= Ribbon: 13 yards (14 m) of 1}-inch 
(4 em) red satin ribbon; 11 yards (14 
Decorations Sb m) ol 1-inch (2 ст) red 


satin ribb 





small (3 mm), medium. 
nd large (5 mm) silver balls; = Fondant (page 128) 
silver oval dragé: 
* ‘pound (0.5 kg) silver-coated 
Jordan almonds (or substitute large kouırment 








= Cornstarch for coating work surface 





(13,18, 23, and 30 cm) separator. 
boards 


* Base: 14-inch (35 cm) silver foil- 
covered foam-core base 





(6 em) hearts; thirty-six 1 -inch 
(4 em) circles; one butterfly 





* Cake boards: 5., 7-, 9-, and 12-inch 





Decoration template for lettering 
(gage 132) 
Plastic straws 


leing tips: #3, #5 round 





Icing bag and coupler 
Craft paintbrusl 





Gum-paste cutters: 1}-inch (4 em) 
circle, 24 -inch (6 em) heart shap 
butterfly (or use template) 








Rolling pin 


Metal spatula 





Scissors 
Hot glue gun 


10-inch (25 ст) square 
of cardboard 





Turntable 
Standing electric mixer. 


Bench sera 





Icing smoother 


TECHNIQUES 
YOU'LL USE 


Slicing, filing, and 
coating 
(page 22) 





Covering with fondant 
(page 24) 


Building a tiered cake 
(page 26) 





Piping techniques 
(page 29) 





Painting with food color 
(page 35) 


Using templates 
(page 130) 





———— 








à 





IN ADVANCE 


1 Make the royal icing decorations. Let dry overnight (the lettering will require 
two separate twelve-hour drying periods; once when you make the royal icing. 
decorations, and again after you attach to the skewers). Cut two skewers 
6% Inches (155 cm) long and paint them with a mixture of black food coloring. 
and lemon extract. Pipe the lettering (see A, opposite). When the letters are 
“completely dry, attach them to the skewers with royal icing and let dry again (sce 
B, opposite), 2 Attach the back of the skewers to the plastic heart with a hot 
glue gun. Affix 4 mm and 5 mm dragées to outlines of plastic heart with royal 
| îng 3 Make 4o dragée starbursts (see C, opposite) 4 Cut out the gum paste 
hen circles, and butterfly. Let dry. 5 Paint the gum-paste decorations. Mix 4 
_ parts pearl white luster dust with 1 part silver highlighter and lemon extract, and 
‘Paint the hearts and circles. (Optional: when silver and pearl dries on hearts, 
dust with gold sparkle on dry paintbrush for "hearts of gold”) Paint the butterfly 
With a mixture of red petal dust and lemon extract. © Attach a }-inch (2 cm) 
ribbon to the edge of the foamcore base and a 14-inch (4 cm) bow to back of 
base with hot glue gun. 7 Create a support board for the almond border for 
‘when the icing is setting. Place а inch (18 cm) cake pan on top of the ro-inch 
(25 em) square piece of cardboard, and trace the outline of the pan. Cut ош the 


center circle and discard. Cut remaining cardboard piece in half and put aside. 








8. Bake and cool cakes completely. 

9. Attach the cakes to cake boards. Chill 
fill, and apply crumb coat. 

10. Cover the cakes with fondant. Let the 

fondant set. 

M. Center and attach the 12 inch (30 cm) 
ler io the foam-core base with royal icing. 

Ё Cut support straws to size and insert 

1 the 7-, 9-, and 12-inch (18, 23, 







stack the 5-inch (13 em) 
the inch (18 cm) tier 


photograph (р 


15. Make the silver almond border. Using 
royal icing, attach the silver-coated 
almonds to the top edge of the 7-inch 

(18 cm) cake to make the bottom border 
for the sinch (13 cm) tier (the two tiers 
must be stacked already). Attach one 4 
mm dragée between each of the almonds. 
‘The almonds are a little heavy and need 
extra support while setting. Set prepared 
cardboard support in place, like a minia- 
ture scaffolding, next to the cake. Use 
‘cups or glasses to hold up the cardboard 
supports at the desired height. Afer the 
almonds have set (overnight), remove 

the supports. 

16. Pipe a line of royal icing dots with 
the #3 tip and attach two rows of 3 mm 
dragées at the bottom of the 7inch 

(18 cm) tier. Starting with bottom row, 
pipe five dots, add dragées, and then pipe 


five more, and so on until borders are 
complete. Attach a third row above that, 
spacing one dragée over every other 
dragéc in the row below it. 

17. Add a small symmetrical pattern of 
dragées above the previous rows, as if 
they were little fizzles of champagne 
bubbles, with one dragée positioned over 
the center of each pair below (see page 84 
for reference). 

18. Attach gum-paste circles in two rows 
to the 12-inch (30 cm) tier with royal icing 
approximately $ inch (13 mm) from 

the top, the bottom, and in between each 
set of touching circles, This can be done 
by eye, ог you can measure pattern in 
advance with a ruler and mark the fon- 
dant lightly with a toothpick. 

19. Attach hearts to the -inch (23 cm) 
tier, also spacing them about + inch 

з mm) apart. 

20. Stack the remaining tiers. 

21. Add icing and dragée trims to bot- 
toms of the 9- and 12-inch (23 and уо cm) 
tiers. Pipe line of beaded icing along the 
bottom of the 9-inch (23 cm) tier using 
the #5 tip. Add y mm dragées above and. 
between every other icing bead. Attach a 
row of 5 mm dragées along the bottom of 
the 12-inch (30 cm) tier, then a second 
тов above that, skipping every other 
space, and finish by attaching a few sets 
of mm dragées just above this row and 
between the circles of gum paste. 

22. Set up the happy couple! Attach the 
plastic heart, bride and groom, and butter- 
Aly to the top of the cake with royal icing, 
Secure heart by placing toothpicks in 
front and behind as needed, To camou- 
flage them, pipe royal icing dots over. 
exposed portion of toothpicks and add 
smm dragees, The butterfly will hide 
them. too. 








А | PIPE THE LETTERING 


Tape a sheet of wax paper over the lettering template. Using 
3 #5 tip, trace the lettering in royal icing and let dry for two 
$o three hours. 


© | MAKE STARBURSTS 


Ap xe 


AN 


* Using a #5 round tip, pipe forty-five r-inch (2.5 cm) rings 
‘onto wax paper (as temporary supports for starburst 
shapes). When dry (overnight), pipe a large dot of icing in 
venter of circle; place 5 mm dragée in middle. 


= While dot is still wet, place oval dragées into icing around 
center dragée, with the outer ends propped upwards оп 
the dry support rings, 


* Continue adding a total of eight oval dragées around 
center, Let dry overnight. 


* Gently lift the starbursts from the wax paper, leaving the 
supports behind. 


В | COMPLETE THE MARQUEE 


‘One letter ata time, gently attach #3 dragées with a second 
layer of icing. Icing hardens quickly, so work in small sec- 
tions. When dry (overnight), gently lift each letter from the 
wax paper. Pipe icing along the back of the letters and. 
attach to the skewers. 


A little Vegas, a little Fred and Ginger; this smaller version of 
the Jackpot! cake shows how the silver dragées and silvercoated 
Jordan almonds create tiny bursts and bubbles of sparkling light 
at an evening wedding, catching the lights of candles or other 
dramatic lighting you may have in the room. The Jackpot mare 
quee can seem as if it's made up of tiny electric lights, Aside 
from the size, the other variation in this cake is that 1 covered 
the butterfly in tiny dragées to add even more shimmer, You сай. 
do this by piping an outline. 

of royal icing on the red 

butterfly wings (before they 

are added to the icing body) 

and then flooding with flow. 

consistency icing. While the 

icing is still wet, sprinkle lib- 

erally with dragées and pat 

them down into the icing. Let 

dry completely and attach to 

the body, which can also be 

covered in dragées. 








DOGWOODS & 
BUTTERFLIES 


! LOVE THE ANIMATED QUALITY OF BOTH BUTTERFLIES AND DOGWOODS. 


HERE, BRIGHT RED GUM-PASTE BUTTERFLIES AND DOGWOOD FLOWERS 


DANCE TOGETHER IN AN IMAGINARY BREEZE. SOME REALLY BEAUTIFUL 


AGENT PROVOCATEUR LINGERIE INSPIRED THE PINK RIBBON AND BOWS 


AND BLACK-AND-WHITE TRIM. 


cane B 


кошемент ¿7 





* bineh (15-em) round tier, 
3 inches (8 ст) high 


= Teinch (18em) round tier, 
3 inches (8 em) high 


corations ub 


* Gum-paste decorations: 24 dogwood 
lowers, 2 bows, 2 butterflies, and 
2 ribbons 


* 28 royal i 














* Small deagées (3 mm) 


Royal icing lor piping (page 127) 
* Paste food color: pink 
Powdered food cal 
and green petal dust 
luster dust 






pink, red, black, 
nique white 





* Lemon extract 


= Cloth-covered wire cut to four I-inch 
(2.5 cm) pieces (for antennae) 


= Fondant (page 128) 


= Cornstarch for coating work surface. 


* Coke boards: 6-inch (15 em) 
and 7-inch (18 cm) round 








* Coke stand or B-inch (20 em) 
foam-core base 





* Icing tips: #3 and #5 round; #13 star 
* Icing bags and coupler 
* Cutters: dogwood and butterfly 
«Сен 
= Toothpicks 








brushes 





* Rolling pin 
* Metal spatula 
= Wax paper 
 Electri 





* Bench scraper 


= Icing smoother. 
















‘and bows should be made, 
three days in advance, o; 
sure they're all dry enough o! 





ir shape. The consistency ol 





particu 
the dogwood lowers, because if i's 
too soll, the petals will ie flat on the 








black-and-white icing flowers should 





be made in advance: they're very 
fragile, so be 





TECHNIQUES 
YOU'LL USE 


Slicing, fil 





and coating a cake 
(page 22) 


Covering with fondant 
(page 24) 





Painting with food color 
(page 34) 







IN ADVANCE 


1 Make the gum-paste dogwood flowers and butterflies (see A and B, page 88). 
2 Make the bows. Mix pink paste food color into gum paste for the bows and 
ribbons, The ribbons are made just before they go on the cake, so set aside just 


‘over half of the pink gum paste for the ribbons and seal in plastic. Form bows 
and let dry with small pieces of paper towel inside the loops to form shape of 
bow. 3 When the butterflies are dry, paint the wings with two coats of red pow- 
dered food color mixed with lemon extract. Paint the body and antennae black. 
4 When the dogwoods are dry, add just a touch of pink and black to the edges. 
5 Pipe royal icing outline flowers. Pipe royal icing outline Bowers with five 
petals each onto wax paper using a #3 round decorating tip. To create the curved 
shape of the flowers, tape the wax paper over a cylindrical kitchen utensil, like 
the thick handle of a mixing spoon. When you pipe the flowers they will con- 
form to the shape of the cylinder. Let dry completely and gently peel wax paper. 
from the backs of the flowers. These are very fragile. so make extras. 


6. Bake and cool cakes completly 

7. Attach cakes to cake boards. Chill fill, 
and apply crumb coat. 

8. Cover the tiers with fondant, Let 
fondant set. 

9. Center and attach the inch (18 cm) 
tier to the cake stand (orfoam-core base, 
if you'd prefer not to use a cake stand) 
with royal icing. 

10. Cut support straws to size and insert 
into the zinch (18 em) tier 

1. Center, stack, and attach the inch 
(05 cm) ter with icing. 

12. Paint the tiers with antique white lus- 
ter dust mixed with lemon extract. 

13. Attach the ribbons, Roll out the pink 
gum paste to about a -inch (1.5 mm) 
"ickness and cuta inch x 20-inch 

(a.s em x so cm) ribbon to go around the 
баве (5 cm) tier, and attach with a few 
drops of water. Cut a inch x 24-inch 
(2.5 cm x бо cm) ribbon to go around the 


7-inch (18 ст) tier and attach with water. 
Ifyou find it easier to handle in shorter 
pieces, the ribbon works just as well if 
you make it in two or three pieces per tier 
and make clean-cut seams that meet. You 
can always cover up a seam with one of 
the little icing flowers later 

14. Pipe small shell borders using the #13 
star decorating tip around the tops of both 
ribbons. Pipe a double border of beads 
around the bottoms of the ribbons using. 
the & tip. 

15. Attach the bows to the ribbons with 
royal icing. Place toothpicks just below 
the bows to add a litle extra support in 
holding up the bow while the icing is 
hardening. Once the icing is hard and the 
bow attached, you can remove the tooth- 
picks and hide the litle holes they leave. 
with a dot of royal icing. 

16. Pipe borders of dots with the #3 
round tip on the edges of the bows. 

17. Paint the borders on the ribbons and 





bows black. Paint every other little royal 
icing flower black as well. 

18. Pipe a beaded border around the top. 
of the 6-inch (s em) Чет and attach а row 
of dragées just outside the beaded border 
at every other bead of icing, 

19. Attach the dogwoods to the top of the 
cake in layers overlapping each other. The 
petals of the flowers closest to the border 
should also overlap the edge of the cake, 
You can play around with the arrange- 
ment in different patterns before using. 
icing to attach them, to be sure you get an 
arrangement that you like (see page 88). 
20. Place the butterflies on the flowers. 
Remember, the red powdered food color 
will come off on your hands and the white 
flowers. The edges of the flowers are 
painted pink and black, so it's not a big 
deal if some of the red gets on the edges. 
21. Attach the black and white flowers to 
the ribbons with dots of royal icing, and 
pipe dots into their centers with the #5 tip. 


| 
А MAKE THE FLOWER CUTOUTS 





See Basic Instructions on pages 31-32 for shaping petals. 
Tet шу Pipe dots of green royal icing with the #3 tip to form 
Me Stamens: start with a dot in the center. Pipe two rings 
Sf dots around it. 





© DETAIL OF FLOWERS 


DECORATING DETAILS 


В | CUT OUT THE BUTTERFLIES 


ON 4 


Roll out gum-paste and use a butterfly cutter to make the 
shape. Separate the wings. Let dry. Pipe inch (2.5 cm) line 
of royal icing with the # tip for the body; while still wet, 
press the wings into sides of the body and antennae into 
head. Prop into position with small pieces of wadded paper 
towel until dry. 














RED VELVET 


I LIKE CAKES THAT APPEAL TO ALL THE SENSES. THIS ONE IS ALL ABOUT 


TEXTURE-WHEN YOU SEE IT, YOU WANT TO TOUCH IT. BUT I ALSO WANTED. 


IT TO TASTE AS VELVETY AS IT LOOKS. LAYERS OF POWDERED FOOD COLOR 


ON THE CENTER TIER AND BOW CREATE A PINK, SUEDELIKE SURFACE. TINY 


RED ICING ROSES FILL THE CLEFTS OF THE LARGE RED FONDANT-COVERED 


HEARTS. I'VE ALWAYS LOVED PINK AND RED AS A FASHION COMBINATION- 


IF THIS WERE A DRESS, I'D WEAR IT. 


e» B 


* &-inch (15 em) heart-shaped tier, 
3 inches (8 em) high 


* Brinch (20 cm) heart-shaped tier, 
3 inches (B em) high 


= 10-inch (25 cm) round 
3 inches (8 em) high 


* 12-inch (30 cm) round tier, 
4 inches (10 em) high. 


Decorations Sub 


* 651070 red royal icing roses 
(always make extra) 

* Royal icing (page 127) 

decorations: 1 bow, 











red and pink 
ld iridescent powder, 
and pink luster dust 
a Ribbon: 1 j yards (14 m) of 
4-inch (6 mm) pink ribbon 
* Fondant (page 128) 
* Lemon extract 


= Cornstarch for coating work surfaces 


йен ai 


* Cake boards: 6- and B-inch 
(15 and 20 em) heart-shaped 
separator boards 

= Base: 14-inch (35 cm) 
foam-core base 

= Icing tips: #3, #4, and #5 rounds; 
#104 petal; 824 closed star 

= Cutters: lily cutter (lor pink leaves) 





* Icing bags and couplers 
* Craft paintbrushes 

= Plastic straws 

= Toothpicks 

* Rolling pin 





= Metal spatulas 
“War 
* Scissor 
* Turntable. 

* Electric mixer 








= Bench scraper 
= Icing smoother 
* Hot glue gun 


TIMING 
... 
The royal icing roses and 
bow can be made anytime! 
dap to wo weeks in 















there are у roves and 
be done in stages to allow the 
to dry l'd recommend starting 
‘week in advance. Once they're 
pletely dey, set them aside in 
container. The leaves on the bottom 
tier are attached to the coke while 

they are stil pliable, so do not make 
them in advance. When the cakes are 
covered in fondant, give yoursell an 

additional ull day lor painting; piping. 
the filigree pattern, stems and bor- 
ders; and assembling the ters. 








RIBBONS AND STRAIGHT PINS 


I store ribbons and straight pins together —my own cake 
"sewing kit." The ribbons are used for decorating the edge of 
the foam-core base. Pins are essential for transferring pat. 
terns from templates onto cakes, You use them first to affix 
the template, then to draw the template shape in the fondant. 
by marking holes. Although many people use roundhead 
pins, 1 use T-pins, which I find easier to hold comfortably. 
They re available at art-supply stores. 


E-FINISHING TOOLS 





URI FURNTABLE: A sturdy metal turntable is a timesaver for z 
Hie dedicated cake maker. It gives you easy access to all sides А 
Өфе cake. This is especially useful when you're icing—you 

#рїп the turntable to ice the cake smoothly. If you make cakes only 
occasionally, though, you may want to use a less costly alternative. like an 
pensive plastic lazy Susan. Or you can just place the 
ШИ ша cake pan, and turn that 















B PLASTIC SEPARATOR PLATES: For creating sepa- 
Hated tiers. Each plate has four pegs for snappin 















Dpenerally the size of the cake itself. These 
Ilo pick up a tier and move it around before 
bly. Also, you can glue the bottom 

Ло the cake base. 





IRE CAKE BASE: Foam core provides a good base for the 
much stronger and less bendable than cardboard, so when 
cake, it won't bow, and the fondant won't buckle. 


preferable, especially if you want the illusion of hav- 
instance, if you're serving the cake on a silver platter. 
I An efficient tool for scraping off work surfaces 
GS or confectioner's sugar. With its straight edge, it 
can also be used for cutting and measuring. 
© ICING SMOOTHER: Smoothes the bubbles and bumps out of the 
‘surface of your fondant or sugar paste. 





TECHNIQUES 
YOU'LL USE 











j filling, and coating a cake 
22) 


Covering with londant 
(page 24) 


Building a tiered cake 
26) 





Piping techniques; 
borders (page 29), 
roses (page 31) 








Gum-paste decorations. 
(page 33) 





Painting with food color 
(page 34) 


Using templates. 
temel 
"page 35) 





IN ADVANCE 





1 Make the red royal icing roses. Let dry overnight. Sec Basic Instructions on 
page 29 for piping royal icing flowers. 2 Prepare the cake base: cover 14-inch 
(35 cm) base with pink flow-consistency royal icing and pipe pink royal icing 
bead border. Let dry for at least twenty-four hours. З Attach +-inch (6mm) 
ribbon to edge of the foam core base with a hot glue gun. 





4. Bake and cool cakes completely. 

5. Attach cakes to cake boards. Chill, fil, 
and apply crumb coat. 

6. Set on base. Center and attach the. 
12inch (30 cm) tier to the covered foam- 
core base with royal icing. 

7. Cover the cakes with fondant, Let 
fondant set. 

В. Paint the red tiers. In a small glass or 
ceramic bowl, mix red powdered food 
color with lemon extract to create a thin, 
spruplike consistency. To create the velvety 
texture, dip a clean sponge in the food 
color and then sponge paint the heart- 
shaped tiers, the 12-inch (jo cm) tier, and 
just the top of the 10-inch (a5 cm) tier with 
the red mixture. Once it's dry. give it 
another coat to build up the texture. 

9. Paint the sides of the 10-inch (25 cm) 
tier pink. In a small glass or ceramic 
bowl, mix the pink powdered food color 
with lemon extract to create a thicker 
syruplike consistency. To create the suede- 
like texture, use a medium-sized fat craft 
brush and dab the color on in thick 
strokes. Once it's dry give it another coat 
to build up the texture. 

10. Pipe the filigree patterns around the 
sides of the heart-shaped tiers in pink royal 
icing using the & round decorating tip. 
э. Paint the filigree patterns. Using a 
small to medium round стай brush, paint 
the filigree pattern on the smaller heart 
with a mixture of gold iridescent powder 
and lemon extract. Then paint the filigree 
Pattern on the larger heart with a mixture 
of pink luster dust and lemon extract 
{sce B. opposite). 

12. Attach the roses to the clefts of the 
heart-shaped tiers with royal icing. 


13. Mix pink paste food color into a small 
amount of gum paste. Cut out leaves with 
lily cutter (see A, opposite). Let dry. 

14. Using the lcaf-pattern templates as 
guides, attach the leaves in four groups. 
to the front, back, and sides of the 12-inch 
(о cm) tier, and then pipe lines as stems 
between the leaves with the #4 round 
decorating tip. 

15. Cut support straws to size and insert 
into the three larger tiers. 

16. Center, stack, and attach the tiers to 
ach other with icing, 

37. Pipe the royal icing borders. Blend а 
small amount of pink paste food color 
into the royal icing, Start with the smaller 
heart, and using the #24 star decorating 
tip, pipe a zig zag border around the bot- 
tom of the tier. 

18. For the 10-inch (25 cm) tier; Use the #5 
round decorating tip to pipe a beaded bor- 
der around the top and bottom of the tier. 
19. For the 12-inch (зо cm) tier: Pipe a 
line border around the bottom of the tier 
with the #5 round tip. 

20. Paint the bottom borders of the 
smallest and the largest tiers, and the 
stems, with a mixture of gold iridescent 
powder and lemon extract 

21. Attach the bow with a small dot of 
royal icing, and then place a toothpick 
just below where you'd like the bow to 

sit and press it into the cake so that it's 
hidden but extended enough to add a 
litte extra support to hold up the bow 
{see D, opposite), 





А | MAKE LEAF CUTOUTS 


SN\ 





mm) thickness and cut leaves 


lily cutter. Attach to cake while 





are still pliable so that they wi 


orm to shape of cake 


5 | DETAIL OF BOW 


B [DETAIL OF FILIGREE PATTERNS 





make loops, ends, and knots. 





C | MAKE THE BOW 





a 


a 





fv 









NSOON WEDDING 












IAIR'S MONSOON WEDDING IS ONE OF MY NEW FAVORITE MOVIES. 


HT FROM THE OPENING CREDITS. | STARTED THINKING HOW WONDERFUL 











COLORS AND SHAPES WERE. THE MOVIE SHOWCASES ALL THE MARVELOUS 
(S OF AN INDIAN WEDDING: HUNDREDS OF GARLANDS OF ORANGE AND 
OLD MARIGOLDS, SARIS OF BEAUTIFULLY PATTERNED MULTIHUED FABRICS, 
IG FESTIVE JEWELRY. | WANTED TO MAKE A CAKE THAT REFLECTED THIS 


DOR-SUMPTUOUS ON THE OUTSIDE, CHOCOLATY RICH WITHIN. 


кешин > 

























sh (18 em) round tier, 

yes (B em) high 

h (25 ст) round 
inches (8 cm) high 
S-inch (35 cm) petal-sh 
inches (10 cm) high 


РУЗ" 


icing (pad 
без: small (3 mm), medium 


bellilowers, 


y blue, buttercup 
ted, and orange 


food color: lime shimmer, 


(for coating 
urlaces) 
13 yards (14 m) of }-ineh 
ribbon 


* Cake boards: 7-, 10-, and 15-inch (18, 
25, and 38 cm) round separator boards 

* Base: 16-inch (40 cm) silver foil- 
covered foam-core 











* Icing tips: #3 round, 





a Flower nail 
* 3-inch (8 em) clear plastic pillars 
= b-inch (15 em) c 

cake separato 
* Cloth-covered wire: #22 gauge 
= Wire 
F 














t's tape: white. 
* Trumpet flower tool 
ух 





Craft paintbrushes 
= Plastic straws 

= Toothpicks 

= Rolling pin 

= Metal spatulas 


= Wax paper 
= Scissors 





TIMING TIPS 
The royal icing flowers should be made 
atleast two days and up to two weeks 
in advance so that they'll heve time to 
‘set That will also give you time to. 
semble the garland swags and dry 
‘the icing that binds them to the vires. 
Leave atleast twelve hours for the 
pink gum-paste leaves to dry. 

‘Once the cakes are all baked, led, 
and covered in fondant and icing 
lowers, ' estimate a minimum of an 
‘additional lull day for painting the 
shimmery bottom tier, creating the 
‘cing and dragée patterns and border, 
and assembling the tiers. 





——————— ——— 


TECHNIQUES 
YOU'LL USE 





Slicing, filling, and coating a cake 
(page 22) 









Covering with fondant 
(page 24) 


Building a tiered c 
(page 26) 











Piping techniques 
(page 29) 





rders 





Chrysanthemum 
(page 32) 











IN ADVANCE 
... 


I 1 Make the royal icing chrysanthemums (sec Basic Instructions on page 32 for 
piping icing flowers) and let dry overnight. Use the #80 specialty tip for the 
larger golden flowers and the #81 for the smaller orange flowers. Reserve some 
ofthe yellow and orange royal icing for later, for attaching the flowers and filling 
їп gaps on top tier. 2 Assemble the garland swags (see A, В, and C, opposite). 
З Cut out the gum-paste leaves for bottom of cake with leaf (or sunflower) 
utter Press the leaves into a small piece of crepe paper to create a textured sur- 

I face, and pinch the pointed ends together. Let dry on paper towels or foam pad. 
4 Paint the leaves with pink luster dust. 5 Make the gum-paste bellflowers 
(see D. opposite), 6 Paint the flowers with gold luster dust. With royal icing, 
attach a large dragée to the center of each flower as a stamen. 7 Attach the 
ribbon to the edge of foam core base of cake with a hot glue gun. 8 Place the 
15-inch (38 cm) petal cake pan on top of the 15ánch (38 cm) round board and 
ору the bottom outline of the pan onto the board with a pencil. Cut to shape. 





9. Bake and cool cakes completely. 
10. Attach the cakes to their cake boards. 
Chill fil and apply crumb coat. 

11. Center'and attach the 1sinch ( em) 
tier to the foam-core base with royal icing. 
12. Color the fondant, Blend buttercup 


pattern vertically from each cross. For 
example, in the center row of the photo, 
Tve made a second cross just below the 
first one and in the center of the tier, and 
ıa third one just below that at the bottom 
of the tier 


yellow paste food color into the fondant 
for the top tier. Add just a little bit of red 
to make the color more golden. Wrap in 
plastic and set aside. Blend blue paste 
food color into the fondant for the center 
Че. (The fondant for the bottom tier will 
be left white and then painted later) 

13. Cover the cakes with fondant. 

14. Pipe the diamond patterns onto the 
blue tier. Using the #3 round decorating 
tip, pipe blue royal icing patterns. The 
Pattern consists of small royal icing cross- 
єз with a small dragée in the center of 
ек cross, and small dots and large pill 
dragées in the centers of the diamonds 
(see E, opposite). 

115. Start by piping the litle cross shapes 
‚about x inch (2.5 cm) apart along the front 
"top border of the blue tier. Then, work the 





Working from the next litle cross 
shape down, attach a large pill dragée, 
then a cross shape, then a dragée, and a 
cross again. To complete the diamond pat- 
tern in that row, pipe the crosses on either 
side of the large dragée and then pipe a 
small blue dot diagonally between each of 
the crosses 

17. In а small glass or ceramic bowl, mix 
lime shimmer luster dust with lemon 
extract. Paint the petal-shaped tier in 
‘smooth, even strokes. Once it's dry, you 
«an give it another coat if you feel it 

needs it. 

18. Attach the chrysanthemums to the 

7 inch (8 em) tier with royal icing. Fill 

in any gaps between flowers with addi- 
tional petals using the #80 specialty 
decorating tip. 


19. Insert the support straws, Cut the | 
straws to size and insert into the two. 
largest tiers, 

20. Center, stack, and attach the blue tier to 
the petal tier with icing. (If the cake is trav- 
ling, do not put the top tier and garlands 
‘on ший you arrive; they won't survive the 
trip unless they re packed properly) 

21. Position the clear plastic columns fit- 
ted and snapped into the separator plates, 
Center and attach on top of the blue tier 
with royal icing, Place and attach the cake 
board with the garland on top of the top 
plastic divider. Bend the wire so that the 
garlands hang down. 

22. Center, stack, and attach the 7nch 
(18 cm) tier to the top of the plastic 
columns fitted with the plastic separator 
plates, using royal icing. 

23. Insert the bellfiower wires into the 
bottom of the chrysanthemum-covered 
top tier so that they hang at the points 
between where the garlands meet. 

24. Add the icing and dragée borders, 
Attach along the bottoms of the chrysan- 
themum and petal tiers using the #3 
round decorating tip, For the chrysanthe- 
mum tier border, affix a continuous. 
beaded border of small dragées with royal 
icing. For the blue tier's border, attach one 
row of small drages around the bottom 
‘edge of the cake and add an outer row of 
oval dragées pointing outward at every 
tenth dragée in the previous row, 

25. Add little dragée flowers to the top 
edge of the petal tier between each petal 
with royal icing. The flowers are made 
up of 4 mm dragée centers circled by six 
3 mm dragées. 

26. Attach the pink leaves to the base of 
cake between each petal. Attach a 5 mm 
dragée where the petal meets the cake, 
and a small one in the center of the leaf, 








А | ASSEMBLE THE GARLANDS 


В | ATTACH FLOWERS TO GARLANDS 





C | FINISH THE GARLANDS 





Cut cloth-covered wire into five g-inch 
23 cm) sections. Cover in white 





ist's tape. (The wire should be 
sturdy, so use a heavy gauge, or if you 
ase a thin gauge, double or triple it 


ap. ti 





wrap in florist's tape). Form 
U shapes with wires. Use a hot glue 

gun to attach wires to 7-inch (18 cm) 
cake board. Space them 4 inches 

10 cm) apart. Each glued end should 
overlap the board by 4 inch (2 cm) 


D | TO FORM A BELLFLOWER 





Roll a si 





tom edge to form a brim. Use small calyx cutter to cut 


ball of gum paste into a cone. Flatte 


Place a thin cushion of paper t 





ог bubble wrap under one of the 





ach four orange chrysan- 
themums facedown on the bottom 
of the wire and then four chrysanthe- 
mums faceup, using orange royal 
icing. Repeat for all five wires. Let 
dry completely 


When you're ready to put the gare 
lands on the cake, attach cake borde 
1o top of clear plastic separator plates 
and columns with royal icing, and 
fold wires downward. 


Е | DETAIL OF BEADWORK ON BLUE TIER 





the bot. F | DETAIL OF 
GARLAND. 


Hollow out center with trumpet tool, and use a ball tool 


to give petals curved shape. Moisten hooked end of a 





m-gauge wire wrapped in florist tape and insert 


into flower. Place thin calyx onto wire and attach to bell 


flower with water. 






BICYCLE 


BUILT FOR TWO 





WE FOUND THIS WHIMSICAL METAL COUPLE DURING A ROMANTIC TRIP TO 


PARIS, | ADMIRED IT SO MUCH THAT THE SHOPKEEPER GAVE IT TO US, WITH 


A NOD AND A WINK. AT THE TIME, DAVID WAS A LITTLE MORTIFIED-AT THAT 


POINT, MARRIAGE WASN'T EVEN ON HIS RADAR SCREEN. BUT HE CAME 


AROUND, AND THESE BICYCLERS ARE STILL WITH US. | WANTED TO CREATE 


A SOFT CAROUSEL EFFECT FOR THEM AND THEIR DOG, WITH SHADES OF 


YELLOW FONDANT AND WHITE ICING STRIPES, SWAGS, AND BOWS. THE 


SCALLOPED TIER IS BASED ON THE AWNING OF PETIT ABEILLE, OUR 


FAVORITE NEW YORK BREAKFAST PLACE. AND, OF COURSE, I HAD TO ADD 


SOME EIFFEL TOWERS. 


us O 


* 4-inch (10 cm) round 
3 (8 cm) inches high 


+ S.inch (13. em) round tier, 
3(8 em) inches high 

* Finch (18 em) round tier, 
3 (8 em) inches high 

* inch (23 em) round tier, 
3 (8 em) inches high 


DECORATIONS Su» 


* Royal icing (page 127) 

+ 5 royal icing string bows 
+ Fondant (page 128) 

= 9 royal icing Eiffel Towers 
* Dragées: small (3 mm) silver d 


* Gum-paste decorations: nine -inch 
(2.5 em) circles; scalloped edge 














135) 











* Paste food color: yellow 


= Powder 
luster dust; royal bl 
yellow, and white petal dust; whit 
sparkle dust 


= Lemon ext 











et 





* Cornstarch lor coating work surface 





ide-and-groom cake topper 
* Ribbon: 2 yards (1.8 m) of 1 -inch 


(6 mm) blue velvet ribbon 


O = 


= Cake boar 5., 7-, and 9-inch 
(10, 13, 18, and 23 em) round 
separator boards 

* Base: 10-inch (25 cm) fondant- 
covered foam-cor 

= Plastic de 

* d-inch (10 cm) plastic 

= Icing tips: #2, #3, #5, and #6 round; 
#44 basket-weave 




































Icing bags and couplers 
= Cul ind 2-inch 
(2.5 and 5 cm) circles 


* Serrated knife 









е triangle 





= Tracing whe 
= Craft paintbrushes 


= Plastic straws 





= Wax 





* Turntable 

* Electric mixer 
* Bench scraper, 
= Icing smoother 
«Hot 























IN ADVANCE 


Make the royal icing Eiffel Towers (sce A, В, and С, opposite) and let dry 

ht. (These are very fragile. Always make extra royal icing decorations. 
2 Pipe royal icing bows. Let dry overnight. 3 Using a #3 decorating tip, pipe 
five a-inch (5 cm) figure-cight shaped bows on to wax paper. Let set for an hour 
or two and pipe a second layer of icing over the bows to reinforce. Place a dragee 
in the center of each bow. 4 Make rinch (2.5 cm) circle cutouts and let set. Coat 
the circles with a dusting of silver shimmer luster dust. 5 Prepare the cake 
‘base: Cover the ro-inch (25 cm) base, including the edge, with white fondant. 
Let set for at least twenty-four hours. Paint the edge of the base with a mixture 
of royal blue petal dust and lemon extract. Attach $-inch (6mm) ribbon to the 
‘edge of the foam core base with a hot glue gun, 












4, Bake and cool cakes completely. 
7. Attach cakes to the cake boards. Chill, 
fill, and apply crumb coat, 
^8. Color the fondant. Blend a touch of 
yellow paste food color into the fondant. 
to make it a very pale yellow color. 
9. Cover the cakes with fondant. First, 
cover the smallest tier with the very pale 
yellow fondant. Blend a little bit more 
yellow paste food color into the balance 
‘of the fondant to make a shade slightly 
_ darker for the inch (13 cm) tier, and 
‘cover with fondant, Continue adding just 
a touch more color for each tier so that 
tone gradually becomes more yellow 
the top down. Cover the 7- and 9- 
‚inch (18 and 23 cm) ters with fondant. 
Create guidelines for piping royal 
For the smallest tier, while the fon- 
at is still soft, gently trace the stripes 
swags. Use the 2-inch (s em) circle 
er to make light indentations for the 
Line up the triangle with the bot- 
im of the tier and, using the tracing 
el, make vertical guidelines under 
fe each bow will be and from the bot- 
er of each swag to the bottom of 
ee D. opposite). 
he şineh (15 cm) tier, use a rib- 
piece of paper as a guide to form 
antal lines in the center of the 
tracing wheel. 
е inch (18 cm) tier, line up the 
the bottom of the tier to 





make a series of vertical guidelines 
approximately $ inch (1 cm) apart. 

13. Paint the stripes and swags. Mix but- 
tercup yellow in equal parts with white 
powdered food color and add lemon 
extract. For the smallest tier, paint every 
other thick stripe a shade darker than the 
fondant. Paint the half circle inside the 
‘swags a shade darker than the stripes. 
Paint the top of the cake with white 
sparkle dust. 

14. For the уйк (13 cm) tier, paint the 
horizontal stripe in the center a shade 
darker than the fondant. 

15. Insert plastic dowel rods to float the 
7inch (18 cm) tier above the g-inch 

(23 cm) tier. Start by centering the 4-inch 
(по cm) separator plate on top of the 
inch (23 cm) ter. Gently press the plate 
into the fondant to score an X where each 
dowel will Бе inserted, 

16. Insert a dowel over one of the marks 
as straight as possible into the cake. Mark 
the dowel one inch above the top of the 
cake. (From the bottom of the dowel to 
where you've marked it will be approxi- 
mately 4 10.44 inches (ro to 11 cm) when 
you take it out of the cake.) 

17. Using that dowel as a guide, cut all 
four dowels with a serrated knife to the 
‘same length so that when they are insert- 
‘ed into the cake you will have ránch 

(25 em) columns to suspend the 7-inch 
(8 em) tier on. 


—— 


TECHNIQUES 
YOU'LL USE 


Slicing, filling, and coating a cake 
(page 22) 


Covering with fondant 
(page 24) 








Piping techniques 
(page 29) 


Gum-paste decorations 
(page 33) 


Painting with lood color 
(page 34) 


Using templates 
(page 35) 








Cut support straws to size and insert 
into the 7-inch (18 em) tier 

19. Place the 4-inch (то cm) separator 
plate on top of the dowels and snap into 
position, and attach the 7-inch (18 em) tier 
‘on top of it with royal icing. 

20. Make the scallop edging. Roll out a 
‘strip of gum paste to about $ inch 

(15 пип) thick and place the scallop tem- 
plate on top of it. Use a стай knife to cut 
‘out the scallop shape. You'll need four of 
these scalloped strips 10 cover the circum- 
ference of the tier. Attach the scallop 
‘strips to the tier with a small amount of 
‘water so that the top edge of the strip is 
about 1 inch (2.5 cm) from the bottom of 
the 7-inch (18 cm) tier and the ends of the 
strips meet. 

21. Cut support straws to size and insert 
into the zinch (r5 cm} tier. 

22. Center, stack, and attach the 4- and 
inch (то and 13 cm) tiers to each other. 
23. Pipe royal icing decorations onto the 
‘ake, For the smallest tier, pipe lines of 


A | MAKE THE BASES. 
OF THE EIFFEL TOWERS. 


brant 


REN 
BIN 
“e Sere 


Trace just the outline of the Eiffel 
‘Tower template in royal icing with 
the # round decorating tip. Let dry. 


dots with the #3 round decorating tip fol- 
lowing along the guidelines. With the #6 
sound decorating tip. pipe a border of 
hearts (running sideways) along the top 
edge of cake and a small curlicue in the 
‘corners of each swag, Pipe a fat dot of 
‘cing where the bow will be placed and let 
Фу, this will give the bow something to sit 
‘on so that it doesn't just lie flt against 
the side of the cake. Once these support 
dots dry, attach the bows with royal icing. 
Pipe a dot border around the bottom of 
the tier with the #5 round decorating tip. 
and then pipe smaller dots with the #3 tip 
between each dot. 

з4. For the sinch (13 cm) tier, alternate 
dots made with the # round decorating 
ip with dot flowers made with the #3 
‘ound decorating tip along the outlines 
‘of the horizontal yellow stripe. Place a 
small dragée in the center of each flower. 
Pipe hearts along the top edge in about 
the same position the bows are on the 
tier above. Finish off with dot border after 
all tiers are stacked. 

25. For the -inch (18 em) tier, The 
stripes are a repeated pattern as follows: 


в | BUILD UPON BASES 


— ee 

Pipe second line of royal icing filling 
їп squiggly inside lines of the tem- 
plate. Let dry. 


a single stripe of dots made with the #5 
round decorating tip: then three skinny 
stripes made with the #з tip that fit inside 
the next pair of guidelines: a ribbon made 
‘with the #44 basket-weave tip that fits 
inside the next pair of guidelines with 
tiny dot borders running down both sides 
made with the #2 tip: another set of three 
skinny stripes; then another single line of 
#5 доз. (It sounds more complicated than 
it is: use the photos for reference) 

26. For the largest tier. pipe a beaded bor- 
der along the bottom of he cake using 
the #6 round decorating tip. 

27. Center and attach them to the inch 
(8 cm] tier with icing. (1f the cake is 
being transported. do this step on site) 
28. Attach cycling brideand-groom cake 
topper with a few dabs of royal icing. 

29. Attach the very fragile Eiffel Towers 
and circles last. Place the towers around 
the largest tier more or less equidistant 
from each other. Attach the circles with a 
dab of water toward the top edge of the 
tier between each tower (see E, opposite). 
Voila! 


Pipe a third layer of icing to 
the tower. These will be the exact 
same outlines done in the first 
with the addition of a vertical line 
down the center of each tower leg 
and three very short vertical lines 
the arch, 





EDIBLE DECORATIONS 


There are lots of packaged foods that serve as great cake 
decorations. Here's a sample (right): 


A | SEMISWEET CHOCOLATE BLOCK: For making 
shaved chocolate curis. 


в | SPRINKLES: These come in more shades than 
you'd imagine, from pastel to vibrant 


с | JORDAN ALMONDS: We've pictured silver-coated 
almonds, but they re available in a wide variety of colors. 


D | COLORED SANDING SUGAR: A great way lo 
create texture. Sanding sugar comes in a variety of 
grains, from coarse to very fine. You can color it you 
self or buy it precolored. 





€ | SILVER DRAGEES: Dragées come in different sizes and 
shapes, including ovals and hearts 


E | JELLYBEANS: Kids always love a jellybean border. On a 
more sophisticated cake, they can look like jewels. 





© | CELERI SUGAR BEADS: If you search cake supply stores 
and online sources, you can find some unexpected gems. 
To me, these look like tiny pom-poms. 


H | HEART ACCENTS: Cake supply stores carry tiny edible 
shapes to use as decorative accents—not just hearts, but stars, 
bunnies, and Halloween pumpkins. 


1 | LEMON: This is to represent the lemon extract that is used 
as the base for painting with powdered food colors. It smells 








COLORING (LOWER LEFT) 


A | Powers: Powdered colors, or dusts, are so dense, 
they're like using pigments. I like using them, mixed with 
lemon extract, to paint on the surface of the cake. There's an 
amazing range of custom-colored powders, available in petal, 
pearl, sparkle, and luster finishes. A less expensive option is 
using primary-color powders and mixing your own shades, 


в | pastes: The most concentrated of the liquid food colors. 
You mix these directly into your icings and sugar pastes, and 
a little goes a long way. Liquid or gel paste coloring is similar, 
but less intense, 


€ | PAINTBRUSHES: I like to get a package of craft brushes. 
that includes flat and round soft brushes of different sizes 
You can also get sable paintbrushes at an art-supply shop— 
a more expensive option, but the bristles stay on longer. 


o SPONGES: I like using these sea sponges—sold in art 
supply stores but any clean new sponge will work to create 
texture. 


E | FOOD-COLOR MARKERS: These are a relatively new 
thing for me, but 1 find them invaluable, especially for fines 
line decorating. They re easier than the traditional pin method 
for stenciling a pattern onto a cake. And when you're drawing 
in details like little eyes onto molded characters, they give you. 
more control than a paintbrush, and they do the job faster 





CASABLANCA 


CAKE 


WHEN MODERN BRIDE MAGAZINE ASKED ME TO DESIGN А CAKE FOR A 


STORY ON A MOROCCAN-THEMED WEDDING, | KNEW | HAD TO DO A 


LITTLE HOMEWORK. | GOT A SENSE OF THE COLORS AND PATTERNS FROM 


GUIDEBOOKS, AND CHOSE COBALT BLUE AND SILVER TO COMPLEMENT 


THE RICH ORANGE AND RED TONES IN MOROCCAN TEXTILES. THE HENNA 


HAND-PAINTING DESIGNS ALONG THE BLUE TIERS WERE SUGGESTED BY 


TRADITIONAL MOROCCAN MOTIFS, AND THE SHINY CURVED SILVER TIER 


IS BASED ON A TEAPOT | SAW IN А GUIDEBOOK. THE MOST ENJOYABLE 


RESEARCH OF ALL WAS SITTING BACK TO WATCH A DVD OF CASABLANCA 


THE SPIRE THAT TOPS THE CAKE COMES FROM THAT CLASSIC 1942 FILM. 





* 9.inch (23 em) round tier, 
3 inches (8 cm) high 


= 10-inch (25 em) round tier, 
3 inches (8 em) high 


* 15-inch (38 cm) he 
4 inches (10 em) high 


DECORATIONS Ark 


* Fondant spire 








* Gum-paste decorations: 2 circles 

* Powdered food color: silver high- 
lighter, white sparkle luster dust, 

scent powder, turquoise 








petal dust 


Food color marker: fine blue line 


= Lemon extract 


Dragées: Hat round 


Royal icing (page 127) 


* Cornstarch lor coating work surfaces 
* Fondant (page 128) 


» Ribbon: $ yards (14 m) of j-inch 
(13 mm) light blue satin ribbon. 


Veiis a 


* Cake boards: 7., 9-,10-, and 15-inch 


(18, 23, 25, and 38 cm) round 
14-inch (36 em) silver foil- 
'am-core base 

m ball: 3 inches (B em) 
(dor spire) 










#2, #3, and #5 round 
decorating 


leing ti 








= Icing bags and couplers 


* Gum-paste cutters: 1- and 2-inch 
(2.5 and 5 cm) circles 


* Cralt paint brushes 
* Triangle 


= Tracing wheel 


TIMING TIPS 


This 





complicated 





stages ol production. The fondant 





spire should be made atleast twenty 
four hours and up to two weeks in 


advance, Since 








carved it's 


portant that the cake 





before you begin to put them together. 


1 recommer atleast three 





days in advance 


day to chill. There's 





d onto this c 






fondant is put on, so allow e 





нөө, piping, and assembling 








* Template 





* Cloth-covered wire: #22 gouge 
* Florist' tope: white 
* Wox 


* Scissors 


per 





* Serrated knife 
* Turntable 

* Skewers 

* Wooden dowels 
= Toothpicks 


» Plastic straws 


= Rolling pin 





* Electric mixer 
= Bench scraper 
= Icing smoother 


* Hot glue gun 












IN ADVANCE 


cutouts for the top of the spire and let set. Paint the circles with a 
of silver highlighter and white sparkle luster dust and lemon extract. 
circles, small one on top and 1 inch (2.5 ст) apart, to the blunt end of 
with royal icing. Let set. 2 Make the spire (see A, B, and C opposite), 
the circles attached to the skewer into top of spire. 4 Make the swirl 
for either side of the spire. Take 18 inches (45 cm) of cloth-covered wire 





in florist’s tape. Bend into swirl shapes. The bottom halves of the cake 
‘bent later to conform to the shape of the silver tier. Set aside. 5 Place 


‘cake pan on top of the 15-inch (38 cm) round cake board and copy 
outline ofthe pan onto the board with a pencil. Cut to shape. 












Bake and cool cakes completely. 
f, Attach the 10- and ış-inch (25 and. 


ill and apply crumb coat. 
Place the g-inch (23 cm) tier on its 
d, but don't attach, Chill and fill the 
{do not apply crumb coat yel 
э. Carve the g-inch (23 cm) tier, use a 
knife to round out the top and. 
edges, to form a shape a little like 
ng saucer. Attach the tier to the inch 


ce the template designs. While. 
ntis still pliable, use a straight 


ce the templates (pages 136-137) 


ch (25 and 38 cm) tiers, 
guidelines for the grid patterns 
‘of the hexagonal tier. Use a 
heel to score a checkered pattern. 
ch (3 cm) squares. To make the 
align the bottom edge of the 
the bottom edge of the cake 
gx equidistant vertical lines 
edge of he triangle. For 
lines, run the tracing wheel 
n edge of the triangle, 














































Сору and cut out the grid stencils 
(pages 136-157). and using the guides 
you've just drawn. trace the bracelike. 
shapes with a blue fineline food color 
marker. 

45. Pipe the royal icing designs onto the 
cakes. For the blue ties, pipe lines of 
icing with the #3 round decorating tip 
following along the guidelines. Let set 
16. For the silver tier, pipe five rows of 
dots with Ihe #5 round decorating tip 
around the circumference of the tier. 
Let set. 

47. Paint the g-inch (23 cm) tier. Mix sil- 
ver iridescent powdered food color with 
lemon extract to syrup consistency and 
paint the tier in smooth, even strokes. 
Repeat. Let dry. 

18. Cut support straws to size and insert 
them into the blue tiers. 

19. Stack the tiers. Center stack, and 
attach the tiers to each other with icing. 
When handling the silver tier, the color 
will come off on your hands, so be careful 
not to touch the other tiers until you wash 
the silver off your hands. 

20. Paint the royal icing designs on the 
blue tiers. Mix equal parts of silver high- 
lighter and white sparkle luster dust with 
a small amount of lemon extract, and 
paint the designs using a small round 
paintbrush, Let dry (See D, opposite) 
21, Attach the spire. Cut three support 
straws to size and insert in a small circle 
in the center of the silver tier under where 
the spire will sit. Pipe a small circle of 
royal icing to hold the topper in place. 
Insert the dowel that the spire is on into 





TECHNIQUES 
YOU'LL USE 


Slicing, filling, and coating a cake 
(page 22) 


Covering with fondant 








(page 24) 
Building a tiered cal 
(page 26) 


Piping techniques 
(page 29) 


le decorations 
(page 33) 





Painting with lood color 
(page 34) 





Using templates. 
(page 35) 








the center of the tier and set in position 
with royal icing. Affix the dragées 
border around the spire. Let set 
22. Attach the wire handles. Bend the 
bottoms of the wires to conform to the 
shape of the cake, Use a few straight 

pins to temporarily tack them into place 
(until icing sets); attach to the sides of the 
cake with dots of royal icing using the 

#5 round tip. 

23. Pipe small dots of royal icing to the 
sides of the swirls with the #3 tip. 

(This cannot be done in advance because 
they pop off when you bend and handle 
the wires.) 

24. Pipe the royal icing borders. For the 
10-and 15-inch (25 and 38 ст) tiers: 

use the #3 round decorating tip to pipe 
beaded borders around the bottom of 
both tiers. Use the #2 round decorating 
tip to pipe beaded borders around the 
top edge and down the comer edges of 
the hexagonal tier 

25. Paint over the icing dots and borders 
and the wires with silver iridescent 
powder mixed with lemon extract. 





А | MAKE SPIRE TOPPER 


Start by covering the Styrofoam ball 
vith fondant for base of spire 

Insert wooden dowel about halfway 
мо ball, (Shown inserted into a tem. 
porary cake dummy as temporary 


support.) 


D | DETAILS OF ICING PATTERNS 


DECORATING DETAILS 


B | MOLD POINT AND SPIRALS 


Shape a pointed cap from the fondant 
and attach to the ball with a few drops 
of water. Let set overnight, Make 
tapered Sinch (20 cm) sausages of 
fondant one at a time and sculpt into 
a spiral shape. Attach to spire shape 
with a small amount of water while 
they are still pliable. 


C | COMPLETE TOPPER 


) 
Y) 


Continue adding the tapered spirals 
around the spire. Let set. Mix equal 
parts of silver highlighter and white 
sparkle luster dust with a small 
amount of lemon extract and paint the 
spire, Let dry and paint a second cost. 








CUPPA JOE TO СО 


MAYBE IT SEEMS A LITTLE OBVIOUS, BUT WHEN A FRIEND OF MINE NAMED 


JOE WAS LEAVING FOR A NEW JOB, THIS CUPPA JOE TO GO CAKE SEEMED 


LIKE A FITTING FAREWELL. | THOUGHT | WAS BEING ORIGINAL, BUT SINCE 


THEN I'VE SEEN MANY VARIATIONS ON THIS THEME IN CAKE BOOKS: 


COFFEE CUPS, TEA CUPS, MUGS. THIS ONE HAS A LITTLE BIT OF AN IRONIC 


SPIN: GREEK DINERS ACROSS NEW YORK CITY ALL FEATURE THIS CLASSIC 


CUP, WHICH ALWAYS PROCLAIMS, "HAPPY TO SERVE YOUI- EVEN IF THE 


GUYS AT THE COUNTER DON'T SEEM AT ALL HAPPY TO DO SO. 


сле B 








* Two b-inch (15 єт) round tiers, 
each 4 inches (10 cm) high 


Decorations ow 


= Powdered lood colo 
and turquoise 





blue, brown, 





Paste food color: blue and brown. 


Lemon extract 


Royal icing (page 127) 
Fondant (page 128) 


Cornstarch and shortening. 
(lor coating the work surfaces) 





* Cake boards: two b-inch 
(15 em) round 

* Base: B-inch (20 cm) silver 
loil-covered foam-core 

* Icing tips: #2, #3, and #5 





* Icing bag and coupler 
н (page 138) 





* Decoration temp! 
Serrated knife 
* Rolling pin 


= Turntable 





= Plastic straws 
* Craft paintbrushes 
= Toothpicks 








* Electric mixer. 
* Bench seraper 


Icing smoother 


‘cake, you want it to be well 

and sturdy. recommend! 

three days in advance to give 

! Once it's 

in fondant, give yourself a full day 
for decorating, since all the decora- 
tions are painted or piped directly 
‘onto the cake, as opposed to being, 


made in advance. 


TECHNIQUES 
YOU'LL USE 





Slicing, filing, and coating а cake 
je 22) 





Covering with fondant 
je 24) 





Building a tiered cake 
age 26) 
Piping techniques 
(page 29) 
Painting with food color 
вде 34) 








Using templa 
(page 35) 











IN ADVANCE 


1 Prepare the center support cake board. Cut a inch 
(25 cm) hole in the center of one of the cake boards. 
Trim about + inch (13 mm) from the circumference of 
this board (to allow for the carved shape of the tiers). 
The hole allows for a straw or dowel to be inserted into 
the entire cake to prevent the tiers from shifting. 


2. Bake and cool cakes completely 
э. Set, but do not attach, the tiers onto cake boards for 
easier handling 
4. Fill layers and chill cakes, 
Insert support straws cut to size into опе of the tiers. We'll call 
this bottom tier, tier I 





6 Stack and assemble tiers. Center and attach the trimmed cake 
board (from step 1) with buttercream icing to the top of tier 1. 

7. Spread a layer of buttercream on top of the board, and center 
the second 6-inch (15 cm) tier, which will be the top of the cake 
(tier 11), on top of hat. 

в. Form a center support by placing a straw or dowel vertically 
through the center of the cake. 

9. Wrap loosely with plastic wrap and return to refrigerator for 
about three hours to let filling set. 

10, Turn the cake upside-down so that tier I is temporarily on top. 
This makes it easier to carve it into the tapered shape of a card 
board coffee cup. 

ч. Carve the cake. Use a serrated knife to shape the cake into an 
upside-down to-go coffee cup. Trim about an inch all the way 
around the top of the cake and continue down at a slight outward. 
angle toward the base. (See A, opposite.) 

12. Center and attach the inch (го cm) foam-core base foil aide. 
down to the top of the cake with icing. 

13. Slide а spatula under the cake board below tier B to lift up. 
Place one hand underneath and the other on top and turn cake 
upside down so that the base is now on the bottom. Remove the 
inch (15 em) cake board from what is now the top of the cake, 








14. Cover the cake with a crumb coat of buttercream, 

15. Cover with fondant. 

16. Trace the designs onto the cup, While the fondant is still 
pliable, use a straight pin to trace the templates (page 138) of the 
lettering and patterns on the front and back of the cup and the 
pitchers on the sides of the cup. 

17. Paint the areas around the We Are Happy to Serve You plaque 
and the pitchers using a mixture of blue powdered food color and 
lemon extract. Leave about а + inch (13 mm) unpainted white bor. 
der around the bottom of the cake. 

Pipe double li 
round decorating tip. Let dry completely before painting, 

19. Pipe the white beaded border around the words using a 45 
round decorating tip. Using the same tip, make the beaded scroll 
borders at the top and bottom of the cake, 








s for the brown royal icing lettering using a #3 


20. Using the #2 round decorating tip, pipe the outlines for the 
pitchers and the designs inside in royal icing colored with blue 
paste food color. Let dry 

21. Paint the lettering and the top of the cake with a coffee brown 
‘combination of powdered food color and lemon extract. 

22. Give the pitchers highlights by overpainting with some 
Turquoise powdered food color mixed with lemon extract 

23. Make the rim of the cup (see В, opposite), Attach the rope rim 
with a little bit of water to make it sticky. 


DECORATING DETAILS 





A | STACK AND CARVE THE TIERS B | MAKE RIM OF CUP. 





Roll the fondant into a rope. Keep rolling and moving your 





hands apart until you have a length of 26 inches (65 cm). A 





light coating of vegetable shortening works better than com 
After supports have been placed in bottom tier and the tiers starch (shown in photo) for coating your hands and work 
have been stacked on top of each other, this cake is turned surface for rolling a rope of fondant 

upside-down. This makes it easier to carve into the tapered 

shape ofa cardboard coffee cup. 


C | SERVING SUGGESTION 





Enjoy a hearty helping of your Cuppa Joe cake with a cup of the real thing 











-D KITTY САКЕ 


I'M A BIG HELLO KITTY FAN, AND THIS CAKE IS A NOD TO THAT FUN KITSCH 
JAPANESE ANIME SENSIBILITY THAT KITTY EMBODIES. THE CAKE WAS MADE 
IN HONOR OF MY FRIEND GABRIELLE, WHO HAS QUITE AN AMAZING SENSI- 
BILITY HERSELF. ONE STEP INTO GABRIELLE'S HOME AND YOU CAN SEE 
THAT PINK IS HER VERY FAVORITE COLOR, АМО SO HAD TO BE THE OVERALL 
COLOR SCHEME OF HER CAKE. THE TEXTURE ALSO HAD TO BE PLUSH, 
WARM, AND COZY TO MATCH HER LOVING SPIRIT, 


Eo E 22 























* Coke boards: two 5-inch (13 ст) 
round, three 6-inch (15 ст) round, 
and one 8-inch (20 em) square 

* Cake templates (pas 
arms, and legs 


= 5.inch (13 em) round tier, 
3 inches (B em) high 
= B-inch (20 em) square, 
С 2 inches (Fem) high 
3 halves of 6-inch (15 em) ball cakes 


ECORATIONS Р 


Buttercream icing (page 126) 
Royal icing (page 127) 
Fondant (page 128) 
Powdered food color: red, 
‘black, and yellow petal dust 
‘super red luster dust 

ste food color: pink 

extract 


starch (lor coating fondant 
surta 


139) for ears, 





* Decoration templates (page 139) 
for face and bow 

* Base: two 12-inch (30 cm) 
heart-shaped boards 


+ Icing tips: #3, #5, a 
* Icing bags and couplers 
= Croft paintbrushes 

» Skewers 

= Rollin 
» Electric mi 
+ Turntable 
* Plastic straws 
= Metal spatula 

















a Hot glue gun 


* Bench scraper 


TIMING TIPS 





Since this in a very vertical cake and 
Helle Kitty's head happens to be big: 
ger than her body, I's important that 
the cake layers are well chilled and 
sturdy before you 
together. recommend baking at least 








gin to put them 





covered heart base, fondant bow, and 
royal icing eyes and nos 
up to two weeks ina 
nt for the face n 


can be made 








nee. The fon- 
tobe rolled 











‘out just before you're ready to apply 
it soit can conform to the shape of the 
hend. Ice the legs separately and 
attach them last, alter icing the re 


the body. Otherwise itis difficult to 





get to the inside areas, 


















KING AND SHAPING TOOLS 


weighted, I love my metal 
Wooden rolling pins are 
Ља more elbow grease. 


ispatulas, I reach for the 10- 
Its firm, yet flexible enough 


1 For mixing icing. filing icing bags. 
sides of bowls. 
ILS, These modeling tools come with 
es and shapes. There are trumpet flower 
ed heads, ball modeling tools, and vein- 
ng the shape of the petals and hollowing 


leks: Unbelievably helpful. 1 use them to add 
to icing, to mark the placement of decorations on 
and to hold up marzipan or gum-paste decora- 
you're arranging dragées in a pattern, they re a 
for the small detail work, fine-tuning placement, 
king corrections. 


"FI WAX PAPER: Another underrated, essential tool. When 

__ [Cire making royal icing decorations in advance, you pipe 

‘them omo%ax paper, which you peel off when you're ready to 
the decorations on the cake. 


LI SKEWERS: I use bamboo 
ers to support decorations 
to rely on toothpicks. 


5 AND DOWELS: The 


building a tiered cake. 


| FLORIST TAPE: For covering cloth-covered wire. If you're 
making a sprig of flowers, you'll bind them together with the 
florist tape. Available in white, green, and brown. 

K | STAMEN: A piece of stiff thread, with a ball at the end. 
Decorating stamens come with balls in different shapes and 
sizes. They are not edible, 


Li GUM-PASTE ROLLING PIN: When you're working with 
gum paste and marzipan, it's on a much smaller scale than 
when you're rolling out fondant. This small plastic rolling pin 
is helpful. 

M | GUM-PASTE CUTTING BOARD: The smooth surface and. 
small size of this plastic cutting board make it ideal for rolling 
‘out gum paste and marzipan. 

N | PASTRY BRUSH: Use this to whisk away the cornstarch 
after you've finished making gum-paste and marzipan decora- 
tions. 


о | SILICONE BAKING MAT; Putting a nonstick mat in your. 
‘cookie pan helps the cleanup process, 











IN ADVANCE 


Prepare the base by gluing together two 12-inch (30 cm) hearts and covering 
with fondant, Paint the fondant heart with two coats of red petal dust mined 
with lemon extract. 2 Make the fondant bow (see A. opposite). 3 Pipe the 
royal icing eyes and nose using templates (page 139). When dry, paint the 
‚eyes black, the nose yellow, and the bow super red (which looks like a shiny 
bright pink) with a mixture of powdered food coloring and lemon extract. 
NOTE: The black powder will get on your hands even after it dries, vo be very 


careful when handling. 


4. Bake and cool cakes completely. 
Fil the sinch (13 cm) tier and attach 
it to the ginch (13 cm cake board. (You 
can, but it's not necessary to crumb coat 
this cake). 
6, Insert support straws into the уіп 
(у cm) tier and cut o size (see B, opposite 
7. Set, but do not attach, the square 
and halfcircle tiers onto the cake boards 
for easier handling, and chil ай the 
cakes well. 
8. Using the templates (page 139) cut 
arms, legs, and ears from the square tier. 
9. Tim 1 inch (2.5 em) off the top of the 
round ends of two of the three halfeircle 
cakes to form small fat surfaces. (Leave 
the last half circle completely round 
because that will be the top of the head.) 





10. Stack and assemble tiers (sce C, oppo- 
site). Star with the inch (3 ст) tier and 
cover the top with buttercream. Cut a 
1inch (2.5 cm) hole into the center of a 
inch (13 cm) cake board and place it on 
top of the inch (1 cm) tier: Form a cen- 
ter support by placing three skewers 
through the hole and the center of the cake. 
11, Place one of the trimmed half balls 
with the wide, fat side down through the 
skewers and on top of the sinch (13 cm) 
tier to form chest and shoulders, Carve to 
match the width of the sinch (13 cm) tier. 
эз. Place the second trimmed half ball 
with the wide, flat side up through skew- 
ers and on top of the first. Place the last 
half ball Hat side down to form the top of 
the head. 

13. Attach the ears with toothpicks and 
the arms with skewers cut to size. 3 to 

5 inches (8 to 13 cm) as needed (see D. 
opposite). The legs will be attached after 
you ice the rest of the cake. 

14. Wrap the cake sculpture loosely with 
plastic wrap and return to the refrigerator. 
for at least three hours. 

35. When the cake is chilled, attach 
‘bottom cake (with board) to the fondant- 
covered heart base. 

16. Give Kitty her face. Roll out a fairly 
thick layer of fondant. about + inch 

(6 mm) thick. and cut out an oral for the 
face. Apply a coat of thinned buttercream 
to where the face will be positioned and 
gently attach the fondant oval to the face. 
17. Cover the body with a chenilleike. 
snowsuit. Mix a small amount of pink 





TECHNIQUES 
YOU'LL USE 





Slicing, filling, and coating a 
(page 22) 





Covering with fondant 
(page 24) 


Buildin 









(page 34) 


Using templates 
(page 35) 


paste food color into buttercream icing 
until you have a pink you like. Use a 

#10 round decorating tip and, starting 
around the oval ofthe face, pipe balls of 
buttercream in rows to cover the entire 
head (except for the fondant face), body, 
and arms. 

18. Position the legs so they are touching 
the front ofthe body and are approxi- 
mately 14 inches (4 em) apart from cach 
‘other. Pipe balls of icing to cover the legs 
and feet. Build up two or three extra rows 
‘of halls on the front top edge of the legs 
to form toes. 

19. Attach the eyes and nose with royal 
icing, taking special care not to smudge 
the powdered color onto the fondant, 
Attach the bow with toothpicks. 

20. Insert three toothpicks on either 
side of he face to form whiskers and use 
a #5 round decorating tip to pipe royal 
icing to cover the toothpicks, When the. 
icing is dry. paint it with a mixture of 
black petal dust and lemon extract 

21. Remember to remove the toothpicks 
and skewers before serving the cake. 


A | MAKE KITTY'S BOW 


I TT 


Use the template to form the center ball and two tea: 
aped sides. Press your thumb into tapered ends 








le shapes to form indents. Using a few dabs of water 
attach the three pieces to each other. 


C | STACK THE TIERS 








Start with a filled 5-inch (13 cm) round tier and place 
© a prepared s.inch (13 em) cake board on top. Add a 

trimmed 6-inch (15 cm) half ball flat-side down, then 

another trimmed 6-inch (15 cm) half ball flat-side up 
К through three skewer center supports. 


B PREPARE THE CAKES 


— 
5 @ 


One inch (13 cm) round tier sliced and filled with butter- 


/ 





cream; one S-inch (20 cm) square, 2 inches (5 cm) high: 
three halves of a G-inch (15 cm) ball cake; andahree skewers 


D | FINISH THE BODY 


3 





Place the last half ball flat side down to finish the 
head. Attach ears with toothpicks and arms with 
skewers cut to size. (Legs are shown in front of 
the body where they will be attached after the 
of the cake is iced) 


est 








DELICIOUS CHOCOLATE CAKE 


1 never thought I'd find the perfect chocolate cake 
man. Turns out, 1 found both at about the same 
d I'm sticking with them both! This great recipe has 
|, not-too-sweet chocolaty flavor, and the butter- 
adds a note of complexity. 


es two g-inch (23 cm) cakes 

















З cups (290 gm) all-purpose flour, plus more lor pans 
1 Wweelened cocoa powder 


baking soda 
n baking powder. 
(675 gm) granulated sugar 

2991, room temperature 

poon pure vanilla extract 
buttermilk, room temperature 
з (170 gm) unsalted butter, melted 
strong colles 











rack in lower third of oven and preheat to 35o*F 
J. Grease the sides and bottoms of the cake pans with 
er or shortening and dust with flour, tapping out any 
Set pans aside. 
the large bowl of mixer, sift together the dry i 
т. cocoa, salt, baking soda, and baking powder. 


tr in the sugar? 










а small bowl, combine the eggs and vanilla extract. Mix 
the dry ingredients. 


‘i the buttermilk, melted butter, and coffee. 


de the batter between the prepared pans. Bake until 
around the edges and a toothpick inserted in the center 
mies out clean, about 50 minutes. 


‚Transfer pans to a wire cooling rack. Let the cakes cool 

pletely in their pans before removing. Loosen sides of 
by running the fat side of a knife blade around the. 
ides of each pan. Invert onto wire rack top-side down and 
the pan. Reverse the layers by turning them top-side 
‘again for cooling, to prevent layers from splitting. 














in plastic wrap and refrigerate for up to a week. Or add a 
er of foil over the plastic wrap and freeze for up to two weeks. 


— 
ТІР 
* For preparing baking pans, | lind vegetable shortening and 
Hour best. Many people line the pans with parchment paper, 
but preter not to take the time. There are also nonstick 
aerosol sprays with Hour that can be magically effective. 








ONE-TWO-THREE-FOUR BUTTERCAKE 


Best known as the 1-2-3-4 Cake for its basic composition: 

1 cup butter, 2 cups sugar, 3 cups flour, and 4 eggs. Perhaps 
also for the fact that it's a snap to make and disappears just 
about as fast as it's dished out. 

Makes tuo g-inch (23 cm) cakes 





З cups (375 gm) silted all-purpose flour 
‘tablespoon baking powder 

T teaspoon salt 

1 cup (2 sticks; 225 gm) unsalted butter, room temperature 
2 cups (450 gm) granulated sugar 

A large eggs, lightly beaten, room temperature 

1 cup milk, room temperature 








‘teaspoon pure vanilla extract 


1. Position rack in lower third of oven and preheat to 350°F 
(180°C). Grease the sides and bottoms of the cake pans with 
butter or shortening and dust with flour, tapping out any 
excess. Set pans aside. 


2. In a large bowl, sift together the dry ingredients: flour, 
baking powder, and salt. 


3. In the bowl of an electric mixer fitted with the paddle 
attachment, cream butter thoroughly on medium speed until 
light in color. about 1 minute. Gradually add granulated sugar 
in a steady stream, scraping down sides of bowl occasionally. 
Continue beating until light and fluffy, about 4 to 5 minutes, 


4. Add eggs into the butter-sugar mixture, one at a time, 
beating after each addition until batter is almost white in color, 
about 5 minutes; stop once or twice to scrape down sides. 

(f mixture looks curdled, stop adding eggs and beat on high 
‘speed until its smooth. Resume adding eggs on medium speed.) 


5. On low speed, slowly alternate adding flour mixture and 
milk, a little of each at a time, to the butter mixture, mixing, 
well after each addition. Beat in vanilla 


6. Spread the batter evenly in the prepared pans. Bake about 
25 minutes, until the centers spring back when touched lightly 
ога toothpick inserted in the center comes out clean. 


7. Transfer pans to wire racks to cool for 15 minutes. Loosen 
sides of cakes by running the flat side of a knife blade around 
the sides of each pan. Invert onto wire rack top-side down and. 
remove the pan. Reverse the layers by turning them top-side 
up again, to prevent layers from splitting. 

Cover in plastic wrap and refrigerate for up to a week. Or, 
add a layer of foil over the plastic wrap and freeze for up to 
two weeks. 





е kaad 


HUMMINGBIRD CAKE 


When people ask me for carrot cake, I like instead to turn them 
on to this Southern classic. They re always satisfied. This cake 
тау be fast and easy to make, but the results are truly delicious. 
Since it's mixed by hand, the texture never gets tough—a э. Add the eggs and ой and stir, do not! 
dense cake that's surprisingly delicate to the tongue. ingredients are moistened. 


Makes two g-inch (2) cm) cakes 4. Stir in vanilla, banana, pineapple with 


5. Divide batter between prepared pans, 

Bake until golden brown and a toothpick 

ler comes out clean, 35 to 40 minutes, rotating. 

through baking. 

6. Transfer pans to a wire cooling rack. Let cool in 

15 minutes before removing cakes. Loosen sides of 
‘cup vegetable oil running the flat side of a knife blade around the sides: 
2 teaspoon рап. Invert onto wire rack top-side down and remove the 
2 cups chopped ripe banana (about 3 large) Reverse the layers by turning them top-side up again, to 
unce (230 gm) can crushed pine vent layers from splitting. 


Тео (125 gm) chopped walnuts or pecans a vip and нине Sit Wa WEEE 


UE T add a layer of foil over the plastic wrap and freeze for up to 
1. Position rack in lower third of oven and preheat to 350°F two weeks. 


(:80°C). Grease the sides and bottoms of the cake pans with Cream cheese frosting (page 126) makes a good filling 
butter or shortening and dust with flour, tapping out any this cake. 
excess. Set pans aside. « 












2. Combine dry ingredients in a 
baking soda, cinnamon, and salt. 








3 cups (375 gm) all-purpose Hour, plus more lor pans 
















NUMBER OF SERVINGS PER CAKE SIZE 














y 
m E NC NER 
| 


For best results, each pan should be hall to three-quarters filled with batter, Serving sizes are somewhat subjective dependi 
the cake is cut, For a 3- to 4-inch- (B to 10 cm) high cake, with each slice approximately 1 inch (2.5 cm) wide 
this table should serve you well, 











UTTERCREAM ICINGS 





ringue Buttercream 


a substantial cake filling and a justright, creamy consis- 






450 gm) unsalted butter, room temperature 
act 
өз whites 
(275 gm) granulated sugar 
‚a mixing bowl, cream the butter. Blend in the vanilla. 
aside. 


¡the bow! of an electric mixer, combine the egg whites and 
с Set the bowl over a pan of simmering water and whisk 
until the sugar has dissolved, 3 to 5 minutes. 


on high speed using the whisk attachment, until firm, 
peaks form, about 4 minutes. 


uce the speed to low, and add the creamed butter, about. 
jp ata time, to the meringue. Beat until smooth. 


ifghé buttercream seems to break down and cur- 

еп the butter is added to the eggs. Just continue to beat 
lil it smoothes back out to a soft, creamy texture. 

ely or refrigerate in ап airtight container for up 

To restore consistency, bring back to room tem- 

stir with a stiff rubber spatula or electric mixer. 








to separate eggs when they're cold, 
recipe calls lor heating the egg whites 
ahead and start with cold egos. 


(glass or stainless steel) mixing bowl. 





‘Simple Buttercream 


This is a good shortcut recipe, sweet and simple. The trade off 
it's not quite as smooth or subtle as the meringue buttercream, 
but many people prefer using it for decorations that call for 
buttercream because it's more stable, 

Makeso 5 cups 








cup (2 sticks; 225 gm) unsalted butter, room temperature 
2 pounds (09 kg) conlectioners' sugar 

$ eup milk 

‘teaspoons vanilla extract (or other Havor) 

d teaspoon salt 


+. Combine all ingredients in a large mixing bowl fitted with a 
paddle attachment. Beat on medium speed until smooth, 
about 2 to 3 minutes, occasionally scraping down the sides of 
the bowl. 


Use immediately or refrigerate in an airtight container for up 
to two weeks. To restore consistency, bring back to room tem- 
perature and stir with a stiff rubber spatula or electric mixer. 
Variation 

For chocolate buttercream, add 6 ounces (170 gm) semisweet 
chocolate (melted and cooled) to simple buttercream recipe. 





CREAM CHEESE FROSTING FOR 
HUMMINGBIRD CAKE 


Makes 6 cups 





1pound (0.5 kg) cream cheese, room temperature 

$ cup (2 sticks; 450 gm) unsalted butter, softened 

teaspoons pure vanilla extract 

2 pounds (09 kg) conlectioners sugar 

1. Combine cream cheese and butter in a large mixing bowl 
fitted with a paddle attachment. Beat until creamy, about 

2 minutes. Add in vanilla extract. 


2. Gradually add the sugar, beating on low speed until light. 
and fluffy. 


Use immediately or cover and refrigerate for up to four days. 
Return to room temperature before using. 





AN EASY, FOOLPROOF GANACHE 


Ganache isn’t just a chocolate lover's dream, even though it's 
a giant chocolate truffle of a filling—it's a cake maker's 
delight. It makes a wonderful sturdy base coat for a cake that 
will later be covered in fondant. It's the one thing I can't 
resist sampling while making a cake. Adding Cointreau gives 
ita nice orangey favor and warmth. 


Makes 3 cups 





1. Place the chocolate pieces in a large heatproof bowl. 


2. Bring cream just about to a boil over medium-high heat. 
Pour over chopped chocolate, 


3. Cover and let stand 10 minutes. 


4. Whisk the chocolate and cream (and add flavor if desired) 
until well combined: dark, smooth, and glossy. 


5. Let sitat room temperature until cooled. To thicken, beat 
with hand mixer for a few minutes. It also thickens over time 
asit sits. 


Refrigerate in an airtight container for up to a week. To 
restore to spreading or glazing consistency, heat and stir 
over double boiler for a few minutes until softened. 








PERFECT ROYAL ICING 


This smooth, white, hard-drying icing holds 
you're piping decorations. It's also used as a 
decorations. It's sensitive to heat and humidity, 
grease, so keep it cool and make sure your uter 
cleansed thoroughly of butter and ой. 








Makes about 23 cups 


1, Beat the egg whites on medium speed to loosen, 
about a minute 


2. Add sugar about а cup at a time, beating continuously until 
stiff but not dry, about 4 to 5 minutes. Add lemon juice. 


Refrigerate in an airtight container for up to a week. To 
restore to piping consistency, stir with a stiff rubber spatula, 








in icing made lor pregnant women, young 
or people with immune deficiencies. Mering 








thinner royal icing for Ilooding 
time until the icing 





vs gradually add 
тору consistency. 





рїп, It's then draped over a cake and coaxed to fit like a 
- Even with fondant-covered cakes prominently featured 
wedding magazines over the past several years, the porce- 
lain-smooth finish of rolled fondant still turns a lot of heads 
in appreciation and wonder. It will keep a cake fresh for several 
days. Fondant can also be sculpted into decorations like the. 
bow on the y-D Kitty Cake (page 114). 


Makes enough to cover а grinch (23 cm) cake, 4 inches (10 от) high 













Recipe 1: 
‘Buy ready-made! It tastes just as good and it's about 10,000 


$ cup (150 gm) glucose or white corn syrup 

tablespoon glycerin 

‘teaspoon flavoring (pure vanilla extract will impart а hint of ivory 
color; clear extracts are best if you want a pure white fondant) 

2 pounds (09 kg) sifted confectioners’ sugar. 








POUNDS OF FONDANT PER TIER SIZE 


1. Combine gelatin and cold water in top of double boiler and 
let stand until softened (about s minutes). Heat until dissolved 
and clear, 


1. Remove from heat and add the glucose (or syrup), glycerin, 
and flavor. Mix well. 


3. Place 1 pounds (0.7 kg) confectioners’ sugar in а bowl 
and make a well Slowly pour the gelatin mixture into the well 
and mix until sugar is blended. 


4. Use a rubber spatula to scrape down sides of bowl and 
remove the sticky fondant to a clean work surface, Knead in 
remaining + pound (0.2 kg) of confectioners’ sugar, a little 
ata time until the fondant is smooth, pliable, and doesn't 
stick to your hands. 


5. Roll the fondant into a smooth ball and wrap in plastic. Place 
in an airtight container in a cool, dry place to set overnight. 


If fondant is too soft, add more sugar; if too stiff, add water 
(a scant drop at a time). 

Fondant can be kept for several months sealed tightly in a 
plastic bag inside an airtight container. Do not refrigerate 
ог freeze. When ready to use, knead again until soft. 











This table allows for e 
littl, The excess can be wrapped tightly and reused. 





тия size | POUNDS (KG) OF FONDANT POUNDS (KG) OF FONDANT 
(aj INCHES [9 CH] тсн). ROUND, OCTAGONAL, PETAL, SOUARE NERS 

OR MEXAGONAS TERS | 
INCH (15 CM) CAKE 1900.7 KG) 2(09Kk6) 
вумен (20 CM) CAKE тэке) aoe) 
толнсн (25 CH) CAKE зрака 30310) 
RANCH (30 CM) CAKE 2036 m 
менсн (35 CH) CAKE m валка 
ламс (40 сму CAKE saro факс 
ANC (45 CH) CARE ejar = 


Fondant to be trimmed from each tier: it's always best to have too much rather than too 














GUM PASTE 


Gum paste is а pliable, doughlike mixture that can be rolled 
very thin to make lifelike flowers or bows and can be shaped. 
into berries or banners and all sorts of things. Technically it's 
edible, but don't expect much: it's bland and cardboardlike. 

‘The consistency should be pliable but not sticky; it should 





p 
when pulled apart. It works best when it’s aged for a few days. 


‘Leup (125 gm) gum-paste mis 
(available at cake suppliers, see Sources, page 141) 
‘tablespoon hot w 





Vegetable shortening, lor greasing 


4. Combi 





2 cup of the mix with the water in a small, lightly 
greased glass or ceramic mixing bowl 


2, When completely blended, gradually work in the balance of 
the mix by kneading into a ball. Grease the surface of the ball 


lightly with vegetable shortening and wrap well in plastic 


3. Place in an airtight cont 





»r în a cool, dry place to set for 


12 to 24 hours before using, 


If the paste is too sticky, add a little bit of the powdered mix: 
if too stiff, add a touch of shortening, 





Since the ingredients for making gum paste from scratch 


are specific to specialty cake-supply stores, and there's no 





taste advantage for homemade over the mix, the gum-paste 
mix is a very good way to go. 

Gum paste can be kept fi 
a plastic bag inside an airtight container 


several months sealed tightly in. 





MARZIPAN 


Made from icing sugar, almonds, and eggs, marzipan has 
round for centuries, and it's used all over the WOR 
Its like a fragrant sweet clay from which you can Н all 
sorts of figures, fruits, and other decorations. 1 prefer ИШ 
other modeling pastes for its taste and appealingly dense 
texture, And, 1 have to admit, 1 alw 





s use ready-made 





marzipan. It works and tastes great, and it can be found im 


most grocery stores. 


Makes 2 pounds (0.9 kg) 


1 pound (0.5 kg) almond paste, cut into pie 





1 pound (0.5 kg) confectioners’ sug 


{ cup (75 gm) light corn syrup or glucose 





Vegetable shortening, for hands 


1. Combine almond paste, the confectioners’ sugar, and corn 
syrup in a large mixing bowl. Knead the mixture with your 
hands (first rub hands with a light coating of vegetable short- 
ening to prevent sticking) 


Stage a bal and wrap wel in plate weil lac a 


airtight container until ready for use 


Refrigerate in an airtight container for up to four months 























TACKPOT 


